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The most troublesome part of sewage treat 

ment, a difficult service at best, is final dis 
posal of sludge. Shown here in the Houston, 
Texas sludge disposal plant are two chain 
wheel operated 10-inch, rubber lined 
Grinnell-Saunders Valves, with neoprene dia 
phragms, handling filtrate from vacuum filters 
with a PH of 3.5 to 4. This filtrate is a 2% to 
3°, solution of Ferric Chloride on a 15” to 
20” vacuum. Temperature is atmospheric. 


<4 In same plant. Eight 3-inch rub- 


i : | 
r a J 4 eee : ber lined Grinnell-Saunders Dia- 
(— it = phragm Valves, handling 8% to 
+. alles 10‘7 Ferric Chloride, at atmospheric 
temperature 


Streamlined flow. Smooth, streamlined passage, without 
pockets, prevents trapping of solids. Frictional resistance 
is at a Minimum regardless of direction of fluid flow. No 


disc holder in fluid stream. 


Leak-tight closure against grit, scale, suspended solids. 
The resilient diaphragm, plus the large area of contact, gives 
leak-tight closure against pressure or vacuum. 


Working parts absolutely isolated from fluid. Dia- 


phragm completely seals off working parts from fluid in 


GRINNELL 


WHENEVER PIPING IS INVOLVED 


Grinnell Company, Inc., Providence, Rhode Island 


pipe and tube fittines ° welding fittings ° 


engineered pipe hangers and supports ° 


CLOSED 


the line. No sticking, clogging or corroding of working parts. 
Valve lubricant cannot contaminate fluids. 


Body, lining and diaphragm materials to meet service 
condition. Bodies stocked in cast iron, malleable iron, 
stainless steel, bronze and aluminum; other materials on 
special orders. Valve bodies lined with lead, glass, natural 
rubber or neoprene. Diaphragm materials of natural rubber 
or synthetics. 


Minimum maintenance. No refacing or reseating is re- 
quired. No packing glands to demand attention. New dia- 
phragm can be inserted without removing valve body from 
the line. 


Write for Grinnell-Saunders Diaphragm Valve Catalog 


Coast-to-Coast Network of Branch Warehouses and Distributors 


Thermolier unit heaters ° valves 


Grinnell-Saunders diaphragm valves * pipe * prefabricated piping * plumbing and heating specialties * water works supplies 


industrial supplies ° 


Grinnell automatic sprinkler fire protection systems . 


Amco air conditioning systems 
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Standard Stuffing Box — for suction 
lift. Stuffing box on the suction side limits 
pressure on packing to suction pressure. 
Under suction lift conditions, the liquid be- 
ing pumped does not enter the stuffing box. 


VERSATILIT 
that Cuts Yo 
Pumping Cos 


OU CAN HANDLE A WIDE RANGE of products 
5 eee one type of pump when it is an Allis- 
Chalmers Type P Process Pump. Each of the three 
sealing methods shown here is interchangeable on 
any Type P pump with a minimum of alteration to 
the pump itself. No new major parts or permanent 
alterations are required to use any of these sealing 
methods 

CHOICE OF MATERIALS 

The Allis-Chalmers Process Pump is available in a 
wide choice of materials to handle many combina- 
tions of abrasiveness and corrosiveness in the liquid 


Equiseal Stuffing Box 
— for suction heads to 
15 feet. The Equiseal 
stuffing box is equipped 
with an auxiliary impeller 
which produces a low 
pressure area in front of 
the packing. This low pres- 
sure area prevents the 
liquid being pumped from 
entering the packing on 
suction heads up to 15 
feet at 1750 rpm. 


Mechanical Seal — for suction heads over 15 feet. 
The Allis-Chalmers Process Pump may be fitted with a va- 
riety of mechanical 
seals for conditions 
Gb where the suction 
hl , head exceeds 15 
i feet. Each applica- 
tion is individually 
engineered, 


to be pumped, Usual materials include aluminum 
Ni-Resist, 316 stainless steel, and 18% 
chrome steel, plus almost any special mate rial which 


bronze, 


may be required, including non-machinable alloys. 
Parts subject to varying rates of wear are separated 
for easy replacement. 
GET DETAILS 

For complete details on the Allis-Chalmers Process 
Pump plus competent engineering assistance, call 
your nearby Allis-Chalmers District Office. Or 
write Allis-Chalmers, Milwaukee 1, Wisconsin for 
Bulletin 52B6615. A-3902 


Equiseal is an Allis-Chalmers trademark, 


For more information, use coupon on page 20) 
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Homemade Sump-Pump Self-Starter Roy speen? sagem of — eg sig 
Wh CCl WIOTO IS wv til SCC \ 

Buck g-up water, resulting from coil-defrosting iccummulation of vater, float (B), a hollow, flat bottomed, 
then mopping up % = IIC\ Was a regular metal box, rests on reen (C | es bottom 
r task. until we ng ind lower portion 
elevated as level 
ittached 


l'o woid possibilit 


| 
t stool 


vhich it 
lot | ii 


Phrough 


WVOt d lever arm 
Detr nounted a mercury 


Now, as float 1 

vhen tanks are cmpty, by closing , ontact 

pening door to cooler (s ictuates pump motor 

Snow, melted by heat from warm basement, turns t from imside of war 

onto a depressed, heavy-trafh frame near base 

Here water would ac i small Jake but \s water level ( n tl ley 

sump-type pumping device. Before closing lowered, reversing tilt « » break circuit and stop 
latter is placed in lowest a pump. Since, rapid] ( Itee il-frost 4 

uit pumped t ewer outlet, pa wis drv and safe fon 

mormmg.--Marshall Frink, 


trafic on Mondat 


Vy I ped ridli Ul J 
i3) iklen 


Dept.. Garrett 


yar f plant 
| lil complished 
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i oth OCT 1¢ 
k-cnd flow, making « 


g refrigerant and 


vater, lows out door and 
run wai umulate a 
for automatic 
time at cnd of ea veek, 
f passageway nected to pump and clectric cir 

mstructed and he 


This is how a tic unit 4 
\laintenance 


Continuous Cooker Efficiency Upped 


resulting from 


\ few simple device vn idea 
and constructed in our machine shop, hav finitely im 
proved efficien nti ) ind bettered 
product quality 

Purpose of unit 1 
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more than 50 years 
of experience in 
designing and 
building dryers 

for industry... 


ee i i 


jisville 
dryers 


used throughout 

the world for 

great efficiency 

with low maintenance 


LOUISVILLE DRYING 
MACHINERY UNIT 


GENERAL AMERICAN 


TRANSPORTATION CORPORATION 


Dryer Sales Office: 139 S. Fourth Street, Louisville 2, Kentucky 
General Offices: 135 South LaSalle Street, Chicago 90, Illinois 


In Canada: Canadian Locomotive Co., Ltd., Kingston, Ontario 


OFFICES IN ALL PRINCIPAL CITIES 


DIVISION 


KNOW THE RESULTS 
BEFORE YOU BUY 


Louisville engineers will test your dryer 
needs inour laboratory.When required, 
a pilot model will be checked in your 
plant before full-size dryers are built. 

Louisville's creative engineering 


pre-determines results for you! 


nee 


For more information, use coupon on page 201, FOOD ENGINEERING, JUNE, 1953 
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am, condensate separators (¢ 
ich of these reverse pyramid-shaped at 


ker bottom are provided with — fin 


ing removal, as desired, of liquic 
mn product ut p lit te pulp product Liquid 
s drained by 
In CVvellt t 
mterfere with drainage, clogging surfa¢ 
D\ team 
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h Wve 


through 


injected 
lrain. Chamber 


Not 


igaimst screen 
lmprovements 
rcooking and scorching but, thev hav 


] 1 
Onl Chinn 


r Ove 


on cooker 
curate method for controlling product vi 
\I. Coywood, Gerber Products Co., 


Freemont, 








Make Your Own lon Exchange 


Water demineralizer we now use in our laboratory 


fabricated fr | and ends 


mall scale by 


easily Mn Od 


11h Olly 
ion-exchanger of ou 
id requires scant atter 
water demineralizei 
bottom of reactio olumns, each made fi: 


tainl tecl pong 
Cqdi f y pie Citit 4 
] 
lo conventional 
tube vents are 


connected to vent pipes to direct flow 


piate Wi in 


tainless steel 
Llose 1S 
water through assembly. 
In hose line f 
imple sand filter is inserted to 
material which might contaminat 
idapter half-filled with sand, 
ponge forced into restricted end 
conventional resins, regenerated 


nect 
tached. 
water supply to first exchanger, a 
strain out scale or foreign 
exchange bed 
is a bent ola 
tainl tee] 
Exchange 
by passing through hydrochloric acid and sodium carbonate. 


materials are 
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$50 Extra for Best Item 


You will be 


paid at regular rates when your item is printed and if it 


You are invited to submit Practical Ideas. 


is judged best for the month you will get an additional 


payment of $50. 
Selection of the best contributed item will be made by a 
group of 200 readers each month, and the item tithe and 
“lh ; ; 
author's name will be cited (see below). 
Practical Ideas may describe any type of device on 
method recently developed to solve a problem, speed an 


They 


power-plant operations 


operation, or make some task easier. may coneern 


factory, laboratory. warehouse, or 


in the food industry. Ideas on management, maintenance, 
and trucking or shipping also are suitable. 

You need not be an experienced writer or draftsman to 
submit these ideas. The text will be edited and sketches 
converted to finished drawings. 

Send your items to: 


ENGINEERING, 330 W. 


Editor, FOOD 
York. 36, N..¥. 


Ideas 
New 


Practical 
2nd St., 


4 


IDEA voted best 
submitted by W. A. Free, 
Pa. It told 


heavy canvas impregnated with a rubber-base paint’ pro- 


“Hardwood 
Jr., 


how 


APRIL 


I loors 


PRACTICAL 
Waterproofed.” 


wis 


Hungerford Packing Co., Hungerford, 


vided excellent protection for a fine wood flooring in an 


area taken over for food processing work. 





Through thes« 
is much S00 | 
eration 

Purification rate is | qts. pel 
L. V. Savino, Quality Control Dé 


ning Co., Hanover, Pa 


Food Plant Motors Easily Cleaned 


\ simple and relatively mexpensive meth 
tors, devised in our pl 


I 
free more than 3000 mot 


nding 
e stream through 


When material to 
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FINAL VACUUMIZING Arr 
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d, every © 
the can residual air ts release head 





SYRUPS. Syrup penetr 





d ly throughout ositive 
ES. Free on d uniformly edtoaPp 
1 pre arpa hegear 7 removed from si accurately Syf¥P 
c 
entropped oir 1s 


space 
a and product cavities 
co 


Now You Can Syrup and Vacuumize a Host of 
Canned Food Products on One Compact Machine— 
To a Uniform Fill, at High Speed and Low Cost 


The new precision-built 18 valve FMC filler greatly 

steps up operating efficiency in the canning of quality 

fruits and vegetables. This equipment combines vac- 

uumizing and syruping operations in one compact unit, 

to meet the most rigid requirements for high-speed, 

thorough syrup penetration and complete release of 

entrapped air. Filled cans are conveyed directly from 

syruper to the closing machine. Every can is syruped 

to an accurate head space level for complete uniformity. 

Spillage and waste are eliminated by the well-known 

kMC “No can—No fill’”” mechanism. Polished stainless 

and alloy contact parts resist wear, are easily accessible 

for cleaning and maintenance, and provide highest 
re ‘ standards of sanitation 

. The FMC No. 18 Pre-Vacuumizing Syruper smoothly 

“i handles can sizes from 211 to 404 diameter, 300 to 704 

4 height at speeds up to 275 cpm, depending on can size. 

Plan to get all the facts on this equipment today! 


. 


; <4 LP 


~~ 


Write for new bulletin, or call your nearest FMC representative. 
] 3 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Wie Canning Machinery Division 


re Bee. + eon General Sales Offices: 
hey COULOLETA CORPORATION 
v iis, WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


For more information, use coupon on page 201 FOOD ENGINEERING, JUNE, 1953 





kaline, litmus may be applied to drippings after 
\fter usual method of over-drving following wash 
ing, ] s are varnished by vacuum method of unpregna 
tion 
Cleaning method is inexpensive and water, even with de 
tergent added, does not act as solvent for winding varnish. 
Since water costs little, ample volume may be applied for 
thorough ck ming, 
Our water is very soft and pure but some waters may 
quire treatment to be satisfactory as motor wash water. 
Harry D. Jefferson, Electrical Engineer, Hawaiian Pine 


apple Co., Honolulu 














Secure Hinged-Table Support 


From a few lengths of ind 
is easy to make non-collapse supports for hinged 


And the in be manipulated to 


strap iron 
surfaces, permit 
table surface to swing on its hinges to the perpendicular, 
not in use. 
Bra € photo) 
center. 
metal 
Both 
pot, thr upper, 
bevond the drilled hol 
up\ ird so that when 
i bolt (4), r will rest 
forming an upper ele between 
than 180 deg 


supported by thi 


irea When the table 1 


upports are mad 


Lower in sketch 
traps. | cngtl ) l i 
drilled f : 


‘trap extcnding abot 


made WO 
singh trap 


i pin 


kixtended portion of strip is bent 


tap ved and threaded with 
on the two lower straps, 
slightly less 


tabl 


the two o 
innot 
is long as on 


ice provides saf 


upp rt 

urfaces along conveyors and elsewher 

locations where it ssarv at ( 
Holgren, Chief Engi 

Cream Div., Philadelphia 


1 
especially in 
ir the area of table [crik 


neer, Abbotts Dairies, Inc., Ice 
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Unit Silenced by Belting Pads 


Clank and vibration of metal flights of a woven-wire belt 
conveyor against a metal shield were ended when strip 
cut from “canner’s belt’? were attached to shield 

To prevent vegetables, transported between a first and 
second washer, from clinging to belt clevator instead of 
discharging into second washer, a plate—(A) in photo 
was placed under conveyor to knock clinging product 
Angle iron conveyor-flights (B 
plate, causing excessive vibration as well as jarring workers’ 


loose banged against 


nerves. 


lo relieve condition, trips f rubber belting (( wert 
folded convevor cleaning plate ind secured with 
bolts. Both vibration and clanging ceased.-L. M. Jor 
dan and Dorsey Davis, Phillips Packing Co 


Md. 


OVC! 


Cambridge 


Aids That Advance Safety Program 


In addition to iccident ple Hoon 
ind standard 
pr sent 


method 
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aangel 


ry} + 
photo 


ious of evel 
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How long has corkboard helped 


hold this room at minus 30 ? 


Phere’s plenty of life in corkboard insulation when it’s 
properly installed. 

Here. for example. is an ice cream hardening room 
at the Hendler Creamery Co.. Baltimore. Md. In 1925. 
this room was insulated with 8” of Armstrong’. Cork- 
hoard. Today. after 28 years of continuous operation 
at 20) to 30) below zero. the insulation is still intact. 
dry and doing its job efficiently. Mr. Albert Hendler. 
Vice-President. says that no insulation maintenance 
has been required, and he expects many more years of 
trouble-free service. 

This job is not unusual. Hundreds of Armstrong in- 
stallations are still performing at top efficiency after 
20. 30. and even Woyears. [Us service like this that has 
made Armstrone’s Corkboard first choice of buvers 
who want the most profitable return on their insula- 
tromanvestiment, 

Call Armstrong whenever you need low-temperature 
insulation. Qur contracting organization can take over 
the entire job and assure vou an efficient. long-lasting 
installation. For further information on this com- 
plete serviee. call your near-by Armstrong 
office. or write Armstrong Cork Company. 

2006 Seventh Street. Lancaster. Pennsylvania. 





Complete Insulation 
Contract Service 


There are many factors that can’t be 
written into an insulation contract, 
but which can largely determine 
whether or not the agreement will 
be entirely satistactory. They In- 


clude 


1. Financial responsibility—re- 
sources to complete the contract de- 
spite any unforeseen events 


2. Integrity—a reputation for qual- 
ity work and for prompt settlement 
of any justified complaints. 


3. Technical ability — experience, 
plus technical and research staff to 
do the job in accordance with best 
practices, 


4. Manpower resources — trained 
supervisors and workmen able to 
handle any contract efficiently. 


5. Efficiency ability to deal with 
problems of accounting, tax provi- 
sions, insurance, and workmen's 


compensation, 


You get all these with an 
Armstrong Contract 








ARMSTRONG'S INDUSTRIAL INSULATIONS 


For temperatures from 300° below zero to 2800° F. 
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Turns Product For Better Inspection 


ind 


By adding a length angle iron 
from a discarded canvas 
our plant for turning mushroom 
may be inspected. 

Product is carried past inspector 
stationary rollers (sce photo) attached to a traveling 
Position of buttons would not be shifted for viewing 
sides were it not for attachment 

This is way it is done: 

A 14-in. T or 
under conveyor 
rollers. 
wide and 6-8 in 
on either 

Cros 


rollers, 


1} 
Delf, a means 


} ] | 
On ClOSsCIS pa Ca 


chain 


angle-iron—(A in sketch)—is 
with a horizontal surface 
At each end, a strip of belting (B) sever 


long, is laid over angle-iron, hanging down 


CCuTCa 
with 


l incl 
ti Cie 


1 l},.] 
PdaTali i 


ice 
member is adjustable and can be clevated again 
turn about a half revolution while 
belt strip This gently tumble: 
new position.—Waalter Blevins, Pla 
Brandywine Mushroom Corp., West 


causing each t 


; 1 
PaSsmmg OV% mushroom 
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nt Superim 
Chester, Pa 
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One Fan—Two Functions 


Nlidsummer heat wa 


clevated on aim 


ind yrup 
Plant lab 


but 


excessive near our yclly 
cookers, zzamne-like platform 


oratory in an adjacent room did not become so torrid 
ventilation was advisable 

Lhese difficulties 
ingle exhaust fan 


vall between laboratory 
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ciling in the common 


Both 


en during the 


photo near the 
ind kitchen 
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ummiecr days 
ition im laboratory 
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blast it discharges b 

k heat 
Engineer, Henry & Henry 
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Radient Heat Improves Enrobing 


Sin installing two 





COOKING KETTLES 
GET A HOT TREATMENT 


AT STATE HOSPITAL 





Yarway Impulse Steam Traps have put new life in many a “sick’’, sluggish cooking kettle. 
In fact, they are ‘‘good medicine” for the profitable operation of steam equipment 
of all kinds because they get equipment hot in a hurry and keep it het! 


At the installation pictured above, in the kitchen of North Carolina State Hospital, 
Yarways have been doing a good job for over 10 years. Besides quick heating and 
sustained efficiency, the plant engineer reports “‘little if any service required.” 





Other Yarway features are small size, easy installation, light weight, 
stainless steel construction, only one moving part, good for all pressures. 


When you consider that new Yarway Impulse Traps often cost no more than repairing 
ordinary steam traps, it makes them a doubly good investment. 


See the nearest of more than 200 Industrial Distributors who stock and sell Yarways. 


For free 20-page Trap Selector write... 


YARNALL-WARING CO. ¢ 127 Mermaid Avenue, Philadelphia 18, Pa. 


the steam trap designed 


with more production in mind 
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Glass Insulation Proved for Two Uses ait of 45-Ib. tar-coated rooting | poe 

Materials required were +00 sq if in. imsulation, 

Applying textile-type fibre insulation for bot! Wal 1 roll 15 elt, 3 rolls 45-b. roof pap S balls of 
38! 


high NY) 


twine and gal. cement. NI 

heat loss as thoroughly as other tvpes of Insulating material Results ethoicnt operation 10 
but costs less and can be applied for a fraction of the cost Next insulated were two 15-ft 
of other types sec right ph to) me which 

This is how gl lO | lon ty iil conducted 
jobs and results obtained lor idequat 

Iwo hundred fifty feet )! mze’ 4 1 Wy | 11 ) alass fibre was laid 
ind 1S fittings on 20 deg bru ini left: photo y OZ. Canva Since 
were first painted with tar | p ed by OVC! repair, no cement 
ing of 15-Ib. felt ] 
fiber. A sc 


cmpcrature protection at our plant not o 


per and a l-in VCT O tralite g is readily remove 


\ f felt and g] hber we nNven a neoimeer, Price 


neth of 1) tend 

of jar. [tis held in verti 

ittached to a wood cro 
\ ily control level 


in upright pipe support 
if trap itta hed 

| ( rod 

Pulling long handled valve 
mits product to flow Rove 


Lawrence P. \loneyv, Northvill 





? 
Pf ye 





Homemade 











we fabricatec 


of 30 case 


Va mnstructed and | t Until Fine Products ¢ Atlanta, G 
| factory plant-built cutoff val 
hoto—with top 5 ft. 10 i rom floor ji tation ugar was alwa 


Improvised Valve Corrects Spillage 


| 
im angle iron frame. An outlet valve (2 Efhcient cut-off 
end to fit outlet orifice, rom a ketch.—FE Staff 
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4 Powerful Reasons 
why costs go down with 


CHEVROLET *::;:. TRUCKS 


on the job 


EXTRA POWER WITH ECONOMY! More hauling power, greater 
economy! That's the result of new 7.1 to 1 compression ratio of 
improved Loadmaster engine on 5000 and 6000 Series heavy-duty 
and forward control models—optional on 4000 Series heavy-duty 
trucks. Thriftmaster engine in light- and medium-duty models pro- 


vides traditional Chevrolet economy. 


ENGINEERED FOR THE JOB! With Chevrolet, you buy a truck that 
is exactly right for the job. Not too big. Not too small. You get a 
truck engineered from the ground up with your job in mind—with 
the right tires, springs, axle, clutch and engine. You get a truck that 


will stick on the job day after day, and do your work at lowest cost. 


BUILT TO LAST! The extra-sturdy construction of Chevrolet ad- 
vance-design trucks means longer life, even lower costs. Now, 
Chevrolet trucks are brawnier than before—with heavier, more 
rigid frames, with greater ruggedness and stamina built right in. 


These are the toughest and the sturdiest Chevrolets ever. 


THE LINE LISTS FOR LESS, TOO! With all the solid superiorities that 
Chevrolet offers—with all their special features and advantages— 
this great line of haulers lists for less than any other trucks of com- 
parable size and specifications. See your Chevrolet dealer. Chevrolet 


Division of General Motors, Detroit 2, Michigan. 


14 For more information, use coupon on page 201 





CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


TWO GREAT VALVE-IN-HEAD ENGINES— 
the Loadmaster or the Thriftmaster —to 
give you greater power per gallon, lower 
cost per load, POWER-JET CARBURETOR — 
for smooth, quick acceleration response. 
DIAPHRAGM SPRING CLUTCH —for easy- 
action engagement. SYNCHRO-MESH 
TRANSMISSION —for fast, smooth shift- 
ing. HYPOID REAR AXLE—for dependa- 
bility and long life. TORQUE-ACTION 
BRAKES—on light-duty and medium-duty 
models and on front of heavy-duty models. 
TWIN-ACTION REAR BRAKES—on heavy-duty 
models. DUAL-SHOE PARKING BRAKE—for 
greater holding ability on heavy-duty 
models. CAB SEAT—with double deck 
springs for complete riding comfort. 
VENTIPANES —for improved cab ventila- 
tion. WIDE-BASE WHEELS —for increased 
tire mileage. BALL-GEAR STEERING —for 
easier handling. UNIT-DESIGNED BODIES < 
for greater load protection. ADVANCE- 
DESIGN STYLING—for increased comfort 


and modern appearance. 





, 


in sales 


| in demand *) 
\ in value ? 


\ 
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Closer heat treat control means 
longer roller chain life! 


PREY ALM OETA AE 





But it’s only one of many engineering 
extras you get from LINK-BELT 


life record of Link-Belt Precision Sree 


g we long-li 
Chain is based on more than closer heat treat 


Consider such extra-wear features as shot-peened 1 
further assurance of Link 


lock type bushings They r 


xtra life. 





available 
ch. Doubl 
Belt 


ite for Data Bool 


pA 


LINK<©}BELT 


“wt 


ROLLER CHAIN & SPROCKETS 


Philadelph 





LINK-BELT COMPANY: Plants: Chicago, Indianapolis 
Atlanta, Houston, Minneapolis Francasce 
Springs (South Af i ! y tr t 

nd Di 


S 
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“BUILT TO THE SAME SPECIFICATION 
STANDARDS — 1 THOUGHT ALL STEEL 
VALVES WERE ALIKE AS TWO PEAS” 


OIC BUILDS FROM THAT POINT UP 


LOOK AT THESE 
FOUR FEATURES: 


7 2-PIECE YOKE 
DESIGN 


simplifies replacement of yoke nut. 
Permits replacement of yoke nut with- 
out shutting down the line. Yoke nut is 


OIC Alloy 40; non-galling material. 


S OIC‘'S SEAL~EVER 
PACKING 


(exclusive with OIC) lasts 10 to 
15 times longer than ordinary 
packing. It stops pitting and cor- 


rosion of stems. 


P>PIPPPPI TI 


bbibssddissrdibldlsssididhddsdidi desis 





Z STUFFING BOXES 


have greater depth than is spec- 
ified, permitting the use of 7 to 9 rings 
of packing, with either wiper rings 
or condensing chamber below. 


SEAT RINGS 


are end-seated and are sub- 
jected only to compression forces 
when valve is closed; no loosening 
of seat rings with repeated opening 
and closing of the valve. No open 
spaces to cause turbulence, accumu- 
late dirt and hasten corrosion. 


THE BEST STEEL VALVE 
YOU CAN BUY 


This combination involving yoke design, stuffing boxes, packing and seat 
rings is evidence of OIC’s desire to build beyond minimum specifications. 


THE OHIO INJECTOR COMPANY, WADSWORTH, OHIO 


@ii@) VALVES ge 


FORGED AND CAST STEEL- IRON - BRONZE 


FOUNDED 1883 


For more information, use coupon on page 201 
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Labeling — on the PONY LABELRITE 


gives you these 2 Outstanding Advantages: 





1 “Air-tight” VACUUM label 
handling in one continuous 
stroke, guarantees perfect label 
registry. 





‘2 Twin-roller method of glue 
applying, applies tissue-thin film 
of adhesive over full surface of 
label—and_ eliminates bottle 


wiping. 





These two features alone lowe: 
the cost of labeling, and give 
you better looking results, be- 
cause no inspection, wiping or 
retouching required. 


* 


Ask about ALL the reasons why the 
Pony Labelrite does better labeling, 
costs less to operate. 











CORPORATION 


HOBOKEN, N. J. 
iOffice: 1701 Carew Tower 


Pye York, N. Y. 
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convenient 
to use / 


“a 7 
4A Jf # 


2 Castomers like the way Crown Vacuum Lug Caps can be removed 
with a simple quarter-turn by hand. They also appreciate the perfect re-seal these 


closures make time after time. 


é€€ like the dependable hermetic seal these caps provide . . . the speed at 
which they are applied with Crown’s automatic vacuum capper. Sealing with Crown 
Vacuum Lug Caps is one of the most important developments in glass packaging that 
has come along in years. If you vacuum pack one or more of your products, you'll be 


wise to look into it right away. Write, wire or phone us for complete details. 


8S “he Vacuum & a) off # Makes a 
Oe \ Seal with Sales fi m) witha perfect 
) 5 hop - / I a na i ee  We-Sea/ / 


CHOW Ve 
CtOy Ahn ei “I 
G CROWN CORK & SEAL COMPANY Closure Division - Baltimore 3, Maryland 
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the "WORTEX” Cools Preserves 





The Kroger Co., one of many prominent food 
processors, uses the famous Barry-Wehmiller 
Vortex machine to cool preserves in its Cincinnati, 
Ohio plant. Because Kroger wanted to sterilize 
the head space between the closure and top of 
product, Barry-Wehmiller engineers incorporated a 
bank of infra-red lights in the design of the machine. 
Here is another example of the adaptability 
of the Vortex to meet many requirements. It is 
successfully being used as a cooler, freezer, 
pasteurizer or exhaust box. Whatever its use, the 





Vortex will increase production and lower costs 


with an entirely automatic operation 


Barry-Wehmiller’s knowledge of engineering 
and food technology added this sterilization 
feature to the proven advantages of the “walking 
beam” conveyor, atomized spray system of heat 
transfer and low power hydraulic drive. Write 
for bulletin gnd complete information on how 
the Vortex gan be engineered to solve your 
problems as well as improve your processing 


and lower your costs. 


yA ee 
‘(ide > Barry-WEAMILLER MACHINERY CO. ; 


A 
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When you use a power drive which is an assembly 
of motors, pulleys and belts, chains and sprockets, gearing, 


‘speed reducers, etc., you waste time and money in purchasing, handling 


and assembling these various units into the final drive. 


~ Master power drives designed as complete units with component 
"parts matching size for size-and rating for rating offer you considerable 


saving in space and money... es- 
pecially in the larger sized units. 

So don't put up with “make-shift" assemblies when you con select 
from Master's broad line, stondard units which easily combine to give 


you the RIGHT. horsepower, the RIGHT shaft speed, the RIGHT features 
‘in one compact unit that you can use RIGHT where you want it. 
Use the RIGHT power drive to increase saleability of your motor 


driven products : . improve the economy, safety, ‘and productivity of 
your plant equipment. That's the horsesense way to use horsepower. 


THE MASTER. ELECTRIC COMPANY * DAYTON 1, OHIO 





ELECTRIC. MOTORS 


ive ro 400 HORSEPOWER 








RR eT 











Put WASTE HEAT to WORK ! 


Servel changes a dead loss into 
valuable PROCESS COOLING and 
AIR CONDITIONING 
@ If there’s a need in your plant for air con 
ditioning, process cooling, or industrial pre 
cooling, there’s most certainly a place for a 

Servel Water Chiller. 

These highly efficient units are powered by 
steam from any source. Many plants have 
found that waste heat ts readily turned to 
this use. 


Consider, too, the advantages beyond the 
availability and low cost of energy. Servel 


Water Chillers employ the time-proved ab- 
sorption principle of refrigeration that elimi- 
nates moving parts. Water is used as the 
refrigerant. No compressors! 

Compact size, quiet, vibration-free operation, 
and low floor loading make possible single 
or multiple installations in practically any 
location. Simple and economical piping ar- 
rangements are possible. In many air-con- 
ditioning installations for large buildings, 
duct systems can be eliminated entirely. 
Servel Water Chillers are available in capac- 
ities for many types of load. All carry a full 
5-year warranty! Contact your Servel dealer, 
or mail coupon for details and engineering 
help on your problems. 


Servel 25-ton Water Chil 
ler. Continuous operation 
at peak capacity with 
minimum upkeep. With 
simple controls, unit mod 
ulates to meet varying 
loads. Capacity can be re 
duced by 50°% with corre 
sponding Savings in steam 


consumption 


lwicireeene mmm maxes: 
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SEND NOW FOR DETAILS! 
SERVEL, INC., Dept. FE-6, Evansville 20, Indiana 


Send me further details on Servel equipment for air con 
ditioning, process cooling and industrial precooling 


Name 
Firm 
Address 


City 
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RACH IN THE 18868 


WHEN THE FAMOUS CHARACTER SHERLOCK HOLMES WAS CREATED 


} 
I Or? Corr. 


WAS MAKING INDIVIDUALIZED FOOD EQUIPMENT 


When Sherlock Holmes was first solving mys- 
teries for a thrilled reading public, KOVEN 
engineers were solving the problems of greater 
speed, efficiency and economy in the food 
equipment field. For over 70 years, KOVEN has 
been creating Individualized Food Equipment 
to meet the specific needs of manufacturers. 
Today, leading food plants count on it to speed 
up production efficiently and economically. 
What's your problem? Write or call for con- 
sultation. No obligation. 


° , coils. Fab ode 
ar. U-68 and ) 
PLANTS: —_Jersey City, Wee Covers, N. J. ; Trenton, N. J. 
L. O. KOVEN & BRO., IN ie a —_ 
154-D Ogden Ave 
Jersey City 7, NJ. 





KOVEN FOR INDIVIDUALIZED EQUIPMENT SINCE 1881 
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Proved long 


life 


High moisture 
resistance 


For top insulation value now and in years to 
come... ROCK CORK is your best buy! 


installation by reducing the need for seam filling 


MM 


FOO 


Lk YOKING for an effictent insulation... one that 


really blocks heat flow ... one with many records of 


over 40 years trouble-free service? 


Then Rock Cork is your insulation! When you spe- 
cify Rock Cork you get the effective insulating prop- 
erties of mineral wool, plus the superior moisture 
resistance of asphalt. What's more, Rock Cork can't 
deteriorate because it is basically mineral in compo- 
sition... it will not support mold growths or micro- 


organisms that Cause decay. 


Rock Cork is produced in sheets, lagging and pipe 
Rock 


Cork Pipe Insulation has the extra protection of 


insulation, in standard sizes and thicknesses 


asphalt-saturated asbestos felt jacketing which speeds 


JOHNS MAN E 


longitudinal joints. 

Skilled application always pays! 
For best results, insulation should be applied by 
experts. Be sure of getting the most from your 
insulation investment by calling your Johns-Manville 
insulation contractor. For further information, write 
to Johns-Manville, Box 60, New 


York. 16, N. Y. 
199 Bay St., Toronto 1, Ontario. 


In Canada, write 


Folder gives all the facts— 
Write for your free copy of Folder 
IN-122A. It contains useful property 
tables and other important data on 
Rock Cork Refrigeration Insulation. 


Johns-Manville ROCK CORK 





PRODUCTS 
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Illustrated—two basic types of Sylphon auto- 
matic radiator valves. Right, for exposed 
radiators. Left, for enclosed radiators. 
Both available in angle and globe bodies. 


S-—steam supply 
R trap in stean 


A~adjustment and 


B-—control 
ny 
i 


No. 885 on exposed radiator 


ing costs. For studies show that during 95 percent 


No. 895 onconcealed radiator 


uM 


provide a simple, efficient way to get greater 


SYLPHON AUTOMATIC RADIATOR VALVES 
of the average winter season, more heat is gener- 
ated than needed for healthful comfort. With 


Sylphon Automatic Radiator Valves controlling 


room comfort at lower cost—all winter long. 


See how effectively—how economically —they 


do the job. 
1. These easily adjustable radiator valves 
assure uniform temperature control at all times 
whether it’s in one room, a large office or an 
entire building. Temperature is kept even. No 
discomfort. Result — comfort conditions and 


occupant efficiency are improved 


temperature to meet requirements, fuel iS saved. 


3. They cost less than any other automatic 
controlling system available. Easily and quickly 
installed on your present radiators. Simply 
constructed, self-powered and packless, they are 
self-contained and fully modulating. They pay 


for themselves many times over in fuel savings 


alone. For complete information, send for 
Bulletin LG-80 


?. They substan- 


tially reduce heat- 


Taanparatuhe Gritrod ° CBMlows Davricas « CB Mews Cssemblas 
FULTON SYLPHOR 


ROBERTSHAW-FULTON CONTROLS CO... KNOXVILLE 4, TENN, 





\ 
#iRST WITH BELLOWS 


Canadian Representatives, Darlimg Brothers, Montreal 
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Completely P OSITIVE... 
Completely STEPLESS 


with an infinite number of speed changes 


Slatsin the self-cooth-forming 


" 5 
wishes tl chain are free to move 
‘ laterally. They mesh 
"7 : with grooved wheels 
positively without 
slippage 


ALL INDUSTRY 
USES PLI.V 
"POSITIVE 


INFINITELY 
VARIABLI 


P.1.V. Variable Speed Drive gives you exact 
selection from maximum to minimum speed 


1 of 16 P.I.V types, 1% to 25 hp. —ratios to 6:1 Oe Link-Belt’s P.LV. Variable Speed Drive uses self 


; tooth-forming chain to provide positive, stepless speed 

Horizontal or Vertical Mountings changing. The chain meshes with grooved wheels, transmits 
power without wasteful slip 

What's more, Link-Belt's P.I.V changes speeds accurately 
under full load, delivers full-rated horsepower to your ma 
chines. That's because P.LV. is not dependent on friction for 
power transmission. Its all-metal construction is not atfected 
by atmospheric conditions 

Adjustment is easy. You can obtain an infinite number of 
speeds with manual, electric, pneumatic or hydraulic controls 
Basic Positive, Infinitely Vari P.I.V. with single reduction _. hold the exact speed you need at any setting 


able Speed Drive. Compact nput or output helical g pe 
; . a input or output helical gears There may be a process in your plant that requires exact 


variable speed transmission. If so, it will pay you to contact 





your nearest Link-Belt office. T hey ll show you how P.LV. can 
increase the flexibility and efficiency of your machines. Send 


for Catalog No. 2274 
Lk tren 


Motorized P.I.V. with single Motorized P.I.V. with single LINK-BELT COMPANY: Plants: Chicago, Indianapolis, Philadelphia, Colmar 
Pa, Atlanta, Houston, Minneapolis, San Francisco, Los Angeles, Seattle 
Toronto, Springs (South Africa), Svdney (Australia). Sales Offices, Pactory 


reduction input and output reduction input and double 
! i i r ’ ’ ‘I) 2 l oa ! 
helical gears reduction output helical gears Branch Stores and Distributors in Principal Cities 
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MARLEY Double-Flow 
Aquatower~ 


label 
rib: 


inh eae 
wil en 


~ 
| 
r - = 8 


a 











"Registered trade mark 


Old-time concepts of intermediate-capacity cooling 
have been completely changed sinee the introduction of the Marley Double-Flow Aquatower. 
Here, for the first time, is a unit that combines big-tower efficiency with small-tower 
simplicity and compactness. Big-tower features include excellent weight distribution .. . one fan 
that draws air from two completely open sides... open distribution . . . ready accessibility 
for inspection and maintenance. Yet, with all these advantages, the 
Double-Flow Aquatower reduces usual tower height by one-third, and retains all the simplicity 
of installation and operation found in Marley’s smaller Aquatowers. 
The Double-Flow Aquatower is available in a wide range of standard sizes, in all-steel or 
redwood with asbestos cement board casing. Lowest in silhouette and 
pumping head, highest in efficiency, it is Marley’s answer to 
the demand for a modern cooling method on jobs requiring 


50 tons or more of refrigeration. 


The Marley Company 


Kansas City, Missouri 
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GRAVEL 
‘“ BUILT-UP ROOFING 
FOAMGLAS 
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2 te aE ES 
FLOOR SECTION 


Architect: Louis C.Kingscott & Associates, Inc., 
Kalamazoo, Mich. 





General Contractor: Miller Davis Co., 
Kalamazoo, Mich. 


Roofing Contractor: C. R: Hough & Sons, 
Kalamazoo, Mich. 


Insulation Contractor: Tony Batenburg Insulation Co., 
Grand Rapids, Mich. 


, ¢ 


enables us to get a really | ae 
dependable vapor barrier... 





ra 


™ fg a es es 





. says C. W. Schmidt, Chief Engineer, Peter Eckrich 
& Sons, Inc., Fort Wayne. He explains, ““We selected 
FOAMGLAS to insulate three coolers added to out 


Kalamazoo sausage and meat plant because its moisture- 


PITTSBURGH CORNING CORP., Dept. 0-63 


One Gateway Center, Pittsburgh 22, Pa 





Please send me your brand new booklet on the use of 
proof sealed glass cells enabled us to get a really FOAMGLAS for refrigerated structures 
dependable vapor barrier for walls, roof and floors.” Please send me also the following 


Mr. Schmidt emphasizes, “We benefit: particularly C. W, Schmid? Free sample of FOAMGLAS 


from FOAMGLAS' great compressive strength. When 


Piping and Equipment Bookle 


Normal Tern 
we add a second story this extra strength will permit . ’ 


| us to construct a regular floor right on our FOAMGLAS 


roof. No additional support will be needed to allow 


| Engineer to help with s 


] Location of nearest source of supply 


this floor to bear heavy loads. A further advantage of 
FOAMGLAS, its vermin-proof nature, is of prime 
importance, of course, in the food industry.” 

For more facts about how FOAMGLAS can benefit 
vou, send the coupon now for our new booklet) on 


FOAMGLAS insulation in refrigerated structures. 


PITTSBURGH CORNING CORPORATION 


One Gateway Center «+ Pittsburgh 22, Pa. 





Intermediate Alloy 


‘Stainless CROLOY Tubing Steels 


B&W offers a wide range of Intermediate 
CROLOY and Stainless CROLOY Tubing 
Steels which permit utmost discrimination in 
selection of composition. These grades or 
types have different characteristics and quali- 
ties which determine their most economical 
specific use. Proper selection can be made only 


in a particular application. The metallurgists, 
salesmen, and technical staff of B&W will 
welcome the opportunity to assist in the selec- 
tion of the proper grade or grades best suited 
to meet specific conditions of service; also, 
B&W Bulletins TB-1, TB-6, and TB-9, con- 
taining a wealth of data on these analyses, are 


after due consideration of all factors involved yours for the asking. 


THE B&W INTERMEDIATE CROLOY TUBING STEELS 
FOR HIGH-TEMPERATURE SERVICE 


PHOS 


ANALYSES OF 


TYPE CARBON MANG SUL SILICON CHROMIUM 





0.45-0.65 
0.45-0.65 
0.45-0.65 
0.60-0.80 
0.45-0.65 
0.90-1.10 
0.80-1.00 
0.45-0.65 
0.45-0.65 
0.45-0.65 
0.45-0.65 
0.45-0.65 
0.90-1.10 
0.90-1.10 


0.04 0.10-0.30 0.50 


0.04 


0.10-0.20 
0.15 
0.15 
0.15 
0.15 
0.15 
0.15 
0.15 
0.15 
0.12 
0.12 
0.15 
0.15 
0.15 


0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.60 
0.30-0.69 
0.30-0.60 
0.30-0.60 
0.30-0.60 


CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 
CROLOY 


NOTE: Percentages are maximum unless range is given 
* Titanium stabilized—Ti 4 x C min., 70% max.; Columbium stabilized—Cb 8 to 10 x C. 


t Can also be furnished with 1.20-1.50% Mo, .50% Si—designation CROLOY 9. 


ANALYSES OF THE B&W STAINLESS CROLOY TUBING STEELS 


AISI (A) % % % % % % % % % 


Other 
Element 


Silicon Chromium Nickel Molybdenum 


Max 


Sulphur 
Max 


Phosphorus 
Max 


Carbon Manganese 
Max Max 


Type 
B&W Croloy Number 


302 
3028 
303 
304 
305 
308 
309 





8.0-10.0 
11.0-14.0 

8.0-11.0 

8.0-11.0 
10.0-13.0 

10.0-12.0 
12.0-15.0 

12.0-15.0 Cb 8XC-7.00 
19.0-22.0 (B) 
11.0-14.0 
11.0 Min 
11.0-14.0 


04 17.0-19.0 
17.0-19.0 
17.0-19.0 
18.0-20.0 
17.0-19.0 
19.0-22.0 
22.0-26.0 
22.0-26.0 
24.0-26.0 
16.0-18.0 
16.0-18.0 
18.0-20.0 
17.0-20.0 9.0-13.0 Ti 5XC-.60 
17.0-20.0 9.0-13.0 Cb 10XC-1.00 
11.5-13.0 (Cc) 
11.5-13.5 .50 Max. Al .10-.30 
11.5-13.5 .50 Max 
11.5-13.5 1.25-2.50 
14.0-18.0 50 Max. 
18.0-23.0 50 Max 
23.0-30.0 .50 Max. 


2.00 
2.00 


.08-.20 


310 


Croloy 316 


Croloy Cb 9XC-1.00 
317 
321 
347 
403 
405 
410 
44 
430 
443 
446 


Croloy 
Croloy 
Croloy 
Croloy 
Croloy 
Croloy 
Croloy 
Croloy 
Cu .90-1.25 


Croloy 
N2.10-.25 


Croloy 1.50 
A. For tube manufacturing reasons the onolysis of the BAW 

Croloys may vary slightly from that of the AIS! Type 

Number. 

Can be furnished stabilized by oddition of columbium. 


Turbine Quality 
Can be furnished without or with addition of either Y4 or 
1} per cent molybdenum as an alloying element 


THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 


Beaver Falls, Pa.—Seamiess Tubing; Welded Stainless Steel Tubing 


Alliance, Ohio — Welded Carbon Steel Tubing TA-1762-P 
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NEW PROFIT-MAKING MATERIALS HA 


“t= HYSTER 


practices in your industry 


FOOD 


Wherever materials are moved—you'll find 
Hyster on the job...reducing handling costs 
by as much as 75%! 


Progressive industry leaders everywhere depend 
upon Hyster De alers for the NEW profit-building 
IDEAS in their own particular industry. Because of 
their everyday contact with a// industries, Hyster 
Dealers are in an advantageous position to originate 
or pass on these ideas...ideas that so offen have 
changed profit-cating into profit-making situations 

.ideas than can help you to spot and stop profit 
leaks in your business! 

Hyster — the most complete line of industrial 
trucks on the market —-is brought to you by one of 
the world’s most efficient dealer organizations. Over 
300 Hyster Dealers all over the world will be glad 
to offer you the recommended materials handling 





one of the oldest names 
in materials handling 


plus rentals, parts and 
field service. They also offer recommendations on 
the use of over 100 attachments which enable your 
Hyster Lift Truck to handle efficiently almost am) 
type of load—whether it be in the form of bales, 
bags, bricks, bottles, bundles, barrels! 

lake your first step to higher profits today by call 
ing your Hyster Dealer... or write for ¢ atalog | 1258 
on Hyster Lift Trucks and Catalog 1266 on Hyster 
Attachments to: ‘ 

HYSTER COMPANY 


Portland 8 


boxes, or 


2902-55 N. E. Clackamas St Oregon 


1010-55 Myers Street 


Danville Hlinois 


Bo Sure to Call HYSTER Before You Buy ANY Liff Truck! 


Four Factories: Portland, Oregon 


HYSTER COMPANY 


ENGINEERING, JUNE, 953 


Danville, Hlinois 


Peoria. Illinois eaen. The Netherlands 
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—"NO TIME FOR 
INTERRUPTION! 


Absurd, too, to tolerate interruptions to a 
chemical or food process when De Laval cen- 
trifugal machines would make the process con- 
tinuous. These centrifuges make most effective 
use of centrifugal force to get rid of unnecessary 
interruptions. 


Hours that once were required for gravity 
settling or other inefficient methods of separation 
or clarification can now be cut to minutes or even 
seconds with De Laval centrifuges. If your process 

Why De Laval? | involves any of the following, it might pay you 
° well to see whether De Laval centrifugal machines 

De Laval has over 70 could speed it up: 
years’ experience in solving 1. 
problems of separation and 
clarification. Your problem 
may be quite similar to liquids 


The continuous separation of two liquids 


2. The continuous clarification of one or two 


one that has elready been =f . The continuous separation of two liquids 
solved by De Laval centri- plus the continuous removal of solids from 


fugals. It wil! pay you to ask. une ov bth. 
@ Call in a De Laval engineer. His 
services can be very helpful. 


THE DE LAVAL SEPARATOR COMPANY 
Poughkeepsie, New York 427 Randolph St., Chicago 6 


DE LAVAL PACIFIC CO., 61 Beale St., San Francisco 5 
THE DE LAVAL COMPANY, Limited, Peterborough, Ont. 


De laval 


FOR FASTER PROCESSING SYSTEMS ~— 
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drying principle is ideally suited for processing fragile or heat-sensitive materials. 


LINK-BELT builds Wore pts? Rita cea pes 
3 types of dryers aprons | 
... Offers free 
testing service 


dryer’s gentle 


correct dryer 
Thats why Link-Bele builds 
Multi-Louvre and Mono- 


analysis of your material 


to match you production process 


three types of dryers—Roto-Louvre 
tube. And that’s why we offer tree 
tilizing our 


Simply send us a sample—a pound or a ton 


laboratory facilities, ll test it 


duplicat 


mendation for the most economical installation. Gert all the 


work out procedures that 
can be ed in your plant. You'll get an unbiased recom 


facts on this no-obligation service from your Link-Belt office 


Tome 
LINK-BELT COMPANY 
Colmar, Pa Atlanta, Houston, 


Seattle 


Plants: Chicago, Indianapolis, Philadelphia 
Minneapolis, San Francisco, Los 
(South Africa) 


Sales Offices in Principal Cities 


Angeles Poronto Springs Sydney 


DRYERS 


ae. 


ROASTERS 





ROTO- LOUVRE 
Drut ign provides 
aerate mi. {rying 
heat 
SENSITIV naterials 
Gradual positive heat 
transfer prevents case 
hardening. Ask for 
Book 1911-B 
FOOD ENGINEERING, 


JUNE, 1953 


MULTI-LOUVRE 


For rapid treatment 
| 
terial. Unitorm 
Stant agitation pr 


etharent, uniform dry 


with minimum degra 
dation. Ask for Book 


409 


large quantities of mi 
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THE FIRST WORTHINGTON AMMONIA COMPRESSOR 
EVER BUILT, installed at Quincy Market 35 years ago. 


Worthington ammonia compressor 
still in daily use after 35 years 


Back in 1918, the Quincy Market Cold Storage & Warehouse Com- 
pany in Boston bought its first Worthington ammonia refrigeration 


COMPFessol 


DEPENDABLE REFRIGERATION | supplicd by these four mod 


ern Worthington vertical ammonia compressors at Qui 
Market's Watertown, Mass., plan Starting point for drastic changes in the engineering of ammonia com- 


This machine, a horizontal two-stage unit running at 164 rpm, and 


having a capacity of about 400 tons of sub-zero refrigeration, was the 


pressors. Eventually, the principles of design established in this initial 
unit were adopted by all refrigeration manufacturers 
The compressor Worthington built for Quincy Market in 1918 is sull 
in service—after 35 years of heavy-duty operation. And today, in 
Quincy Market's T Wharf and Sargents Wharf power plants in Boston, 
their new frozen food warehouses in Watertown, Mass., Portland, 
Maine, and their warehouse in Troy, N. Y., many other installations of 
Worthington equipment are supplying dependable, efficient refrigera- 
tion. The Quincy Market has been famous for over 60 years for the 
a quality storage of millions of pounds of frozen foods. 
“theta : For over half a century, Worthington refrigeration equipment has 
been serving the “first names” in the food industry. So when you think 


“Bh he Se 

: ul : _. of refrigeration—think of Worthington. Get in touch with your nearest 
ANOTHER WORTHINGTON AMMONIA COMPRESSOR iit (!\ 
Watertown plant. This one is a two-stage, “Y” type, driv n 
by a Worthington Diesel. Conditioning and Refrigeration Division, Section A.3.5, Harrison, N. J. 


WORTHINGTON 


SS a 
«< Kd dep mee st * < 


At 
— be A e 
$+4H ¢ AS 


CLIMATE ENGINEERS TO INDUSTRY, BUSINESS AND THE HOME A.3.5 


Worthington district office, or write Worthington Corporation, Air 
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a ®R, NG 9? 
ok:to this dial 


Your advantage—speedy, sustained accuracy 
weighing with Fairbanks-Morse Dial Scales. 
They're designed for easiest reading .. . right 
at the point of the indicator, even with drop 
weights applied . . . no mental calculations 
are necessary. 

Check the features of the Fairbanks-Morse 
line of Dial Scales with your local Fairbanks- 
Morse Weighing Expert—he’'ll have a scale to 
exactly suit your needs. 

Fairbanks, Morse & Co., Chicago 5, Illinois. 


PATRBANKS ~ MORSE 


FAIRBANKS-MORSE 


a name worth remembering when you want the best 


SCALES * PUMPS * DIESEL LOCOMOTIVES AND ENGINES © ELECTRICAL MACHINERY 
RAIL CARS * HOME WATER SERVICE EQUIPMENT * FARM MACHINERY * MAGNETOS 





TYPICAL ANALYSES AND TYPES: 


GLOBE Seamless 302 309S 316Cb 3,30 410 
GLOWELD Welded 302B 309Cb 347 430 
404 3] 421 103 144 
408 4 429 105 146 
409 16 INCONEL * NICHROMI 

* Registered U.S, Trade-Mark ** Trade-Mark Reg. U.S. Pat. Off. D-H Co. 
Resistance to Oxidation at lol roduces more than 26 standard analyses of stainless steel 
High Temperatures be also special analyses when req Because varying 


1 l 1 
» Have Widely V ying service characteristics, Globe will no ike 


® Resistance to Corrosion 


® Strength at High 
Temperatures 


Ease of Fabrication idations only after careful study of your particular problem. 





SIZE RANGE: 


Globe seamless stainless steel tubing may be had in sizes 
from % inch to 6 inches O.D., and in pi s inch to 6 


inches, standard, extra strong and double extra strong weights. 


Gloweld electric welded siainless steel tubing is available in 
sizes ranging trom % inch to 5 inches O.D. inclusive; in 
standard weight pipe (schedule 40) sizes % inch to 2 inches 

lightweight pipe (schedule 5 and 10) % inch to 4% inches 
Bulletin 333 Corro- e inclusive 
cat Resisting Steel An 

a valuable refer F 
oO t stainless steel 4g - 
oduced by various TOLERANCE RANGE: 


All stainless tubing furnished to standard A.S.T.M. specifi- 


cations unless otherwise specified to suit your particular 


mm requirements 


Globe specialization gives you uniform high quality... 
Precision checks — and re-checks — at every stage 
of production insure Globe stainless steel tubes that 
meet your exacting specifications. For more than 
thirty years, specialization in production of steel 
tubes has key-noted all Globe research, engineering 
and mill operations. Write for the Globe Stainless 
Steel Tubes catalog. 

GLOBE STEEL TUBES CO., Milwaukee 46, Wis. 


Chicago — Cleveland — Detroit — New York — Philadelphia — St. 
Lovis — Denver — Houston — San Francisco — Glendale, Cal 


Producers of Globe seamless stainless steel cubes Gloweld weld- 
Piercing, rolling and reduction of seamless tubes is closely monitor- ed stainless steel tubes alloy — carbon seamless steel tubes — 
ed from this control room typical of the highly specialized Globeiron (high purity ingot-iron) seamless tubes — Globe weld- 
equipment in the Globe mill, ing fittings. 
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o the pin... 


--- Shortest way to winning GOLF 


Long putts go down now and then for unexpected birdies. 
But to collect consistently. a golfer must aim to get his ap- 
proach shots close to the pin for easy putts. They re the ones 


that pay off, game after game! 


close to your problems 


eeethe BALL way to Dependable 
CONTAINER SERVICE 


Our aim is to supply you with Glass Containers and Metal 
Serew Caps that meet the most exacting requirements as to 
specifications. quality. prompt deliveries. Ball technicians offer 
closest cooperation on your problems. Convenient Ball Glass 
and Closure plants are ready to serve any need. large or small. 


For “easy putts” on your packaging lines. call BALL! 


CALL BALL FOR: Stix k or Spec ial Mold Glass Containers 
in all popular styles and sizes... Plain or Lithographed 
Metal Screw Caps. 24 to 120mm... kengineering assistance 


on ANY container. closure or prac kaging problem. 


BALL BROTHERS COMPANY - Muncie, Indiana 
OFFICES IN ALL PRINCIPAL CITIES 


Closure Division: The Aridor Company, 3428 West 48th Place, Chicago 32, Iilinoi 
Factories at Muncie; Chicago; Hillsboro, Ill., Okmulgee Okla, El Monte, California 


iners and Clos 
gontalt “res 0 
J 


“22 It’s Just a Short Haul gro® 
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with Veelos on your machines... 


v-belt adjustment 


is a production-saving job 


All v-belts streteh—but with endless v-belts there's nothing you 
can do to take up this streteh once the motor has been completely 
run-out. With Veelos its another story! The adjustment is in 
the belt itself even sliding motor bases are unnecessary. 

Changing the le neth of each Veelos v-belt by just adding or 
removing links is the best. most eflicient. way to heep the belts 
correctly matched. Using Veelos means that the job of adjust- 
ment is done easily and quickly ... at a fraction of the cost of 
re plac nie with new belts 

\Veelos. the adjustable V-belt. pros ides vibrationless, full power 
delivery. [tis easier to stock and control because it ts packaged 
on 100-foot reels in every standard width. And Veelos can be 
adjusted or made up in correctly matched sets with the least 


' 
amount of machine down-time—at production-sayving speed! 





Have you seen this 
Veelos Facts Book ? 


Your Veelos v-belt distribu- 
tors salesman will be glad 
to give you a quick trip 
through = this fact-packed, 
36 page book, You Tl find it 
well worth the few minutes 
it takes. Next time the 
salesman calls, ask him to 


show it to vou, 











Write today for your copy of the Veelos Data Book— it is 

a completely illustrated, 28-page catalog that gives file 

worthy product and engineering facts which you should 

have handy. We'll be glad to send you a copy at once. 

MANHEIM MANUFACTURING AND BELTING COMPANY 
605 Manbel Street, Manheim, Penna. 


“(4 THE LINK 


V-BELT 


ADJUSTABLE TO ANY LENGTH «+ ADAPTABLE TO ANY DRIVE 
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You'll find 
all the features 
you want in 


TRI-CLOVER 


OVER 30 years of continuous improvement is em- 
bodied in today’s line of Tri-Clover centrifugal 
pumps. 

The “Pump King” Sanitary Series—the Standard 
Sanitary Series—and the Industrial Series—all have 
exclusive Tri-Clover pump features that mean better, 
more efficient liquid transmission. 


Patented screw type impeller with sanitary im- 
peller clip—inert carbon seal that is easily removed 
and cleaned—streamlined, lightweight head with a 
minimum number of parts—simple, fast pump as- 
sembly and disassembly with the new Ring Clamp 
construction—these are just a few features that make 
Tri-Clover Centrifugal Pumps ideally suited for 
food, chemical, dairy, and industrial requirements 
for sanitary and corrosion-resistant service. 

Benefit from these important advantages when looking 
for a solution to your pumping problems. 


See your nearest Tri-Clover dis- 
tributor, or write for a copy of 
Pump Catalog 250. 


1953 


ENGINEERING, JUNE, 


‘Pump King’’ Unimount Series 


Designed for very efficient oper- 
ation at 1800 and 3600 RPM, and 
especially where high speeds are 
required, through heaters, coolers, 
filters, clarifiers, etc. The 3600 RPM 
model is especially applicable in 
the dairy industry where high head 
and low capacity are essential and 
for handling low and medium vis- 
cosity liquids in the food processing 
industry. 


F f 
# 


(1Louel 
MACHINE CO. 


Wisconsin 


TRIALLOY AND STAINLESS STEEL ICATEOD STAINLESS STEEL 
SANITARY FITTINGS VALVES DUSTRIAL FITTINGS ANU 
PUMPS, TUBING, SPECIALTIFS INDUSTRIAL PUMPS 


THE Complete LINE 
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QUID, BULK PACKAGED PRODUCTS 


Move Faster In 


PRUERAUS 


UGAR REFINING COMPANY of New 
York uses a variety of Fruehaufs in the manufacture 
and distribution of Domino Sugar — Tank-Trailers 
to haul liquid sugar, Dump units to handle dry bulk 
sugar and Semi Vans to make distribution of the 
packaged product. American Sugar, like thousands 
of other food processors, distributors and retailers, 
has found that the fastest, safest and surest way to 
haul food products is by Fruehauf. 

Fruehaufs have profitably solved hauling problems 
for shippers in all segments of the food industry. 
Commodities as widely varied as beans and butter- 


American Sugar 
Retining Cx mpany 
New Vick NY 


milk are handled daily in Fruehauf Trailers. The wide 
range of Fruehauf mecdels, capacities and abilities 
means there is a Fruehauf designed to do your hauling 
job economically, dependably and efficiently. 

Call your nearby Fruehauf Branch for a free 
“Transportation Cost Analysis” that will prove there’s 
a Fruehauf fitted to your operation. 


World's Largest Builder of Truck-Trailers 


FRUEHAUF TRAILER COMPANY 
Detroit 32, Michigan 


£ = 
WLUMLIL art ane isa 
a 


Factory Branches in 80 Principal Cities 


For more information, use coupon on page 201 


“ENGINEERED TRANSPORTATION” 
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If you think your 
paint jobs are tough 


If you place the orders or approve the bills for jobs 
like this, you know how painting costs break down 
And you know that the cost of even the best paint is 
only a small part of the total. nowhere near what tt 
saves by adding extra years between repainting. That's 
why so much quality aluminum paint is used for 
jobs like this. 

Because aluminum paint is the first choice for many 
industrial applications, special formulas have been 
developed. Paints made to these formulas last longer, 
cover better, stand up under corrosive industrial 
smoke and fumes. 

If you have plants, structures or equipment that 
need paint, it will pay you to find out more about the 
kinds of aluminum paints now available. We do not 
make paint. But, as the leading suppliers of aluminum 
pigments to paint manufacturers, we want you to get 
the best results from the aluminum paint you buy. 

Write us about your paint problems and we'll 
recommend the kind of paint to use. We'll also send 
you a copy of Painting with Aluminum. It is packed 
with facts and answers to all types of industrial paint- 








ing questions. Write Paint Service Bureau, Aluminum 
Company of America, I788-E Alcoa Building, 
Pittsburgh 19, Pennsylvania. 


Alicea C) 


ALUMINUM COMPANY OF AMERICA 




















“SEEITNOW" with Edward R. Murrow—CBS-TV every Sunday 
brings the world to your armchair. Consult your newspaper 
for local time and channel. 
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PATENTED HARDWARE ~ hinges, { 


fasteners, bump open bars 
and door closers are designed and built by Jamison to meet 


the severe requirements of cold storage service 


why 


' THREE-POINT FASTENING INSURES POSITIVE SEALING. 
‘ The pressure on the fastener side of this Series ''50’’ Vestibule 
: Track Door is kept equal to the hinge side by 3-point fasten- 


ing. This assures a positive seal. 


are specified for 


PACKING HOUSES 








MAXIMUM STRENGTH AND RIGIDITY. These Series ‘SO” METAL CLADDING SIMPLIFIES CLEANING — where 


» Doors have extra st: I igidity due to mono maximum sanitation calls for frequent washing down of 


floors and walls, complete metal cladding 


panel 
H makes this possible for the door also 


tull 


Architects and contractors specify Jamison Doors 


because of their proven dependability and exclusive 


{ 


features that 


assure long trouble-free service 


JAMISON COLD STORAGE DOOR CO., HAGERSTOWN, MD. _ THE LEADER FOR OVER FIFTY YEARS 
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COMPLETE LINES OF WALSEAL VALVES AND FITTINGS 


1 


WALSEAL is a smooth-bore, bronze valve 
a factory-inserted ring of 

- outlet or outlets. The brazed 

when a Walseal product is in 

leakproof, vibration-proof, and corrosion 

The alloy fillet that appears upon com- 

pletion of the joint is visual assurance of full pene- 

tration of alloy. T} 


bre copper, oO} opper-nickel » or tube i 


mproved method of joining 

ra 
another Walworth cor 
\ » and fittings industric 


dition to its complete line of Walseal prod 


ada 


Ition to the progr ot 


tne W ; ny manufactures com 
and flang 
de vi e IZ d temperatu 

vs. The company also makes three lines ¢ 
vrenches, the Genuine Stillson, Walco, and 
alworth products total approxim: 
and are sold through distributo 

d vorid. 


SEE OUR 
CATALOG IN 


SWEET'S 


Ps 











i) SS. 
Wy) | \\ VY )) 
Ks y+ 


The sectioned Walseal tee illustrated, sho a) the fillet of alloy that 
appears upon completion of the Walseal joint. This fillet is your visual 
assurance of complete penetrat b) the factory-inserted ring of silver 
brazing alloy. (c) sectioned view of the mplete d W alsec 


penetration of allo th we insert. Walseal j an be made 


1; with Walseal valves urther details regarding Walseal 


r Circule 


WALWORTH 


Manufacturers since 1842 


valves... fittings ... pipe wrenches 
60 East 42nd Street, New York 17, N.Y 


DISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


ON YOUR 


Model ‘‘WP’’: For fast, uniform heating to high tem 
peratures with direct steam vapor or re-circulated hot 
water through spray rings at both top and bottom of 
vat. Rapid cooling with well, city, tower or sweet water 
Capacity: 300 to 1000 gal. 


Model ‘‘EP’’: Enclosed waterway pressure channels 
on sides and bottom assure fast heating with hot water 
or steam; efficient cooling with well, city or tower 
water. For low-temperature cooling, Model “EP” uses 
refrigerated water. Zone contro] available. Capacity: 
300 to 1000 gal 


Model ‘“‘DP’’: Only heavy-duty vat available that 
heats with steam vapor and cools by a combination of 
recirculated water and direct expansion. A _ selfcon- 
tained, direct expansion combination cold wall and 
pump spray cooler. Best bet for low-temperature cool 
ing where ice bank systems are not available. Ca 
pacity: 300 to 1000 gal 


FRRY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


For more information, use coupon on page 201 


ALMOST ANY 
HEAVY BODIED LIQUID 
YOU CAN THINK OF 


. can be heated, cooked, pasteurized, mixed, 


’\ blended, cooled and held in refrigerated storage 


by heavy-duty, all-purpose Cherry-Burrell Round 


Processors. 


PRODUCTS NOW 3EING PROCESSED INCLUDE: 
Cream Cheese 
‘“Fiberglas’’ Binder 
Fillings (cookie and pie) 
Frostings 

Ice Cream Mix 

Icings 

Marshmallow 

Orange Juice Concentrate 
Oils and Fats 

Buttermilk 

Chocolate Milk 

Cream 

Evaporated Milk 

Market Milk 

Skim Milk 

Sour Cream 

Sweetened Condensed 
Superheated Condensed 


CORPORATION 


1 W. Randolph St 


»cessor Bulletin 
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sp mare es eeeana ae 


il s j 
5 - a | 5 om 
ie _ —— im AN AWARD: 
—_ = “inn FOR 
WINNER—Geo. A. Hormel plant in Austin, Minn., whet 
process was developed, carried through pilot-plant 
and into commercial use 


FOOD TECHNOLOGY ACHIEVEMENT 


TO 


GEO. A. HORMEL & CO. 





IN REC ON RISUTION 
TO-T r fs S INDUSTRY AND. 
PROFESSION © 

MADB POSSIBLE THROUGH A BROADER 
PARTICIPATION BY THE FOU HNOLOGIST 
IN THE AFPAIRS 





THE FOOD PROCESS 


IDEA MAN— Need for prox DEVELOPER Service 
ess Was visualized by H. H division, under lL. W. Mur 
Corey, Hormel president phi worked out method 





Progress Cast in Bronze 


1953 Food Engineering Award for achievement in food technology 


recognizes Hormel’s contribution to advancement of industry 


O' PSTANDING current 
ment in food technology 
Hlormel’s hog 


—< 


immobilizing — proce 
wins the 1953 bicnnial Toop Enc 
NEERING AWARD. 
Behind this signal honor |i 
tribution to progres 
the high purpose for whi 
Aw ird Was { tabli hed 1hh¢ { | ld @| 1h] ICV¢ 2) ] (Cl - OF 
\ new and = significant technical rmcl’s ] ide Ores ion ill, tl 
development with ictical E ugecstce | 1 or ou Inf Next C] 
the process represents r advan working nT nd onomi vooden box 
in an important segm domo mea tlon rior t to admit the hos 
industry. By thr san IKCTI, { ilding Succ | 
testines to thy importance ] | | tl | ] I] | 
profession of food techno 
food engineering 
Contributing to efficient — plant 
operations and better working condi 
tions—as well as to product quality 
the process exemplifies that broader 
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Be A eee 


LANT in 
The plan 


SHOW-P 


He 


modern Blue 


msekeeping 


connote 


Plate 


and ¢« 


factory 


flied 


quality and sani 





tation. This connotation i no 


Rigorous control and process innovations add up as 


Quality Plus Efficiency 


Mor pace-setting Blue Plate plant in New Orleans, only 


hest is good enough. 


New mayonnaise process typifies 


advances which greatly increase productivity 


FRANK K. LAWLER 


Editor, ‘Food Engincering 


lo consum nth 
Plate’ food 

l'o thre ada mcnt 
product 


mean qu rity 


] 


i plent 
And more than that 
lee on qualit not 


Th 


il 


of Bhi 


ost of quality 1 


pra tical 


ns by which the 


pt within 
hivnat 

We shall give you specific examples 
Plate’s secrets of success. In 
hh il] CVC i] ady iced 
equipment But the 
that evervthing 
+ 


COMMMCTC!I i 


) doing we al Oo 
method ind 
mam pomt to note 1 

done with meticulous care and exa 
ing thoroughness. ‘This is no slip-shod 
business. ‘That is why it 1s 
1 pace setter—whi 
others who would build enviable con 
i profit 


primaril 
it is an example for 
Lidia make 


wcceptance and 


tart with the building it 
companving exterior view 
ill itself L hic white 
ind encircling 


block 


con 


; and glass 

tor 

| Inside, white-til 
d tile floors, and stainless steel equip 
nt combine with the great ex 


1 ) 
f window area to make. the 


i nice-to-go-to place for employ- 


ind a show-place for visitors. Thes« 
tures also aid sanitation and quality 
roduction 
In front of the building is 


FOOD 


bands of 
; . 
panels MaKe 
structure a New Orleans 
walls, 


in attrac- 


And a one-story-high white 
with two step-downs 
block panels to please the 
the loading 
behind 


tive lawn 
concret 
md glas 
eve—attractively 
docks and truck-parking area 
ind alongside the factory 

No thin veneer of quality-connota 
tion, this building houses equally neat 
operations. It is geared for the pro 
duction of 63,000 Ib. of peanut butter 
90.000 Ib. of 


wall 


encloses 


pel day; THAVONNAISCS 
clic ind preserves; 
margarine; and 45,000 


It also y 


] 
I 
l 


TS.000 |b. of 
72,000 Ib. of 
Ib. of salad dressing 
French dressing, barbecu 
other table 


yrodu CS 
1C¢ and 


1iCe 


Productivity Way Up 
Here ar 


methods 


measures of the advanced 
Last vear the number of 
employees in the mayonnaise depart 
ment had decreased 35 percent com 


1946 level And_ the 


pared to the 
turned out more produc 


smaller force 
tion 

In the 
has been doubled with onl 


jelly department, tonnage 
two-thirds 
iS dhany employee ye 
\nd in the peanut butter depart- 
ment, two-thirds the number _ of 
now produce twice as much 
muitter as was made in 19458 
ort of progr 
‘alk 


, 
you Can see iv thie 


peanut | 

With thi 
tivity st of 
quality does not price Blue Plate out 
of the market. And with that in mind, 


n produ 
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es ee how quality is ichieved Outstanding New Mayonnaise Process 
( take mayonnaise as the exampt 


Close Ingredient Control 


Because this product is made of so 
few items—eggs, oil, vinegar, and sea 
onings—flavor particularly depends 
upon top quality in each ingredient 
ind on extremely careful handling 

Only choice salad oi goes into the 
mavonnaise, and since thr ource 1s 


close by, oil is delivered frequent] 


issure freshness and to avoid long 


holding time in storage. 
used are of a lect grade, 
directly from the large 
Phey are packed during the 
months when egg production and egg 
quality are at their peak The com 
pany has rigid specifications that must 
be met in the selection and packing of 
77S And these high standards gave 
rise to several improvements im pack 
ing of fresh frozen eggs, such as 1 FIRST STEP in revamping mayonnaise 
moval of tissue and other extraneous jyixers were installed to emulsify product 
material 
Vinegar is of a special blend, and ~ - 
ih tank car 1 iecked on delivery } f 
to assure that it mects specifications. 
Spices are purchased from leading 
quality houses, vet they are rein 
spected in the plant laboratory. And 
it is a particular blend of spices and 
seasonings that gives the mayonnaise 
its characteristic Blue Plate flavor 
Pickle relish for sandwich spread 
not only is put up according to a 
special formula, but it is checked on 
receipt for color, texture, strength, 
and flavor. 
Having carefully made a good prod- 
uct out of these A-1 ingredients, the 
company sees that it is sold while ab- 
solutely fresh. Production is geared 
to orders reccived, avoiding a large 
floor stock which might impair its 
freshness before delivery. 
Mavonnaise bevond a certain age 
is taken off store shelves, returned to 
the plant, and processed to recover 
the oil. While this oil is not re-used, 
it is sold to a refinery PILOT PLANT in AMF shop 
Ingredient quality is carried through Oakes mixer, New preblende 
to the finished product by sanitary 
processing conditions, by stainless steel 











equipment which avoids corrosion and 
metal contamination, and by not being z 


q Gil rs [ 
touched by human hands. Z “ev 
f é X 


Meticulous Plant Sanitation 





Phe plant is cleaned daily and fol 
lows a rigid sanitation program. And 
once a month, machines are com 
pletely taken down for maintenance 

I;mployees must pass a physical ex 
amination upon hiring and must have 
a physical check-up twice a year. ‘They 
ire supplied with neat, white um 
forms, caps, aprons, and in some areas”) FINAL FORM of the completely revamped mi 
wooden-soled shoes. No excuse for cally. It is simple, sanitary, eff 














icient and oper 
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hininated, 


tly from 


ith paddl 

ibout th 

)-74 
gulator, a 


peed pump 


Consistency Controller 


By isc it nportant to quality 


control in the continuous operation, 


PACKAGING department is efficient and sanitary, too, Note how stainless steel om srepaaesn mayonnaise consistency 
hields are employed on filling machine hoppei control merit ittention. \n AMI 
Watchdog unmeter is connected 
personal untidine or uncleanline ond 200-gal. holding vessel. ‘Then nto tl recut of the mixer motor 
ond pump transferred the mat Detecting variation in product con 
to the upplhy tank of a gear-puimp istency by surement of amperage 
finisher, where more vinegar was 1n drawn Di i@ mixer motor, this unit 
orporated to finish the mayonnaise tops the s\ ind alerts the opera 
method tor whic nsistency varies even 
Plitc Pre. and Post-Blenders lightl 

One final ste pint process mod 
Next modernization step was to rmization hedul onverted — the 
New Mayonnaise Process install a twin-disk, continuous, +0-qt. mayonnaise line AME “pack 
preblender between the first holding — ag ypcratiol s involved r 
mes now the final and most ex tank and the Oakes mixer. Developed — placemet if lurry premix ma 
s part of the story: The new may by American Machine & Foundry hine and holding tank at the start 
lsc. proce Co., this small unit can convert as — of the process with two 300-gal. slurry 
prepare better mayonnaise much as $8,000 Ib. per hour of slurry makeup tanks equipped with agitators 
Plate has made the first to a umform premix emulsion. Now oil is metered from supply 
ommnercial installation of the Oakes Simultancously with the installation — pipes into the makcup tanks, and the 
continuous mixer for that tvpe of — of the premixer, an AMI postblender — operator adds eggs, spices, and vine 
peration was hooked up to the discharge end rar-wwater solution. After being mixed 
\ir. A. I. Sanchez, Vice-President of the Oakes machine. Anda vinegar by the agitator, the slurry is meter 

Blue Plate, desired a continuous premix unit was used to feed vinegar pumped to the preblender directly 
r that would make a finely emul ontinuously into the Oakes mixer I'wo slurry tanks are used to achieve 


| mavonnaise with good “body.” head 


batch-continuous makeup, resulting in 
inalysis of the problem indicated With these added units, tl 1 completely continu , 
that the Oakes umit, which has a 
toothed disk rotating between toothed : ak. ( manufacturing 
tator would do the trick So. thr : I 1 rr thi purpose, ot 
problem went into the pilot plant of 4 ( ; ir ‘king and 
the mixer manufacturer for investiga 


MS PTOCeYSs 


unproved mayonnaise proces 


cooling 
WNACI 
=| 
wuitabl 
mixer performed a expected 
of the units were installed 


pair beimg operated at , ; 4 Pays Off in 

mavonnaise and salad 

further upgrade quality i af | Many 1 Ml ¢ being realized by 
helt-life, nitrogen wa NL hg ne P 


ite 3 result his advanced 


mixer heads to replace é i mn TO ith the high 


the protective continuous 


bor ind floor 


hinders at 60 psi 4 ; ; U1 
ie of the mayon f , ire r¢ ( high], 


sanitary 


uniform product 


) 
modernization, the pr 


of eggs, onl, spices and ; % quality i sured, shelf-life is ex 
1 
ition of the vinegar content wa 5 


tended, and the prod is produced 
livered from a 200-gal. holding tank ck time 
] a PRACTICAL IDEA. Portable elevated : 
to the mixer head through a sanitary, : 
tank holds cans of frozen eggs on rack \I 1] 
while they drain through screen. Sani > ye et “4 ee acer me — 
tary valve runs eggs into bucket on production and quality control stat 
emulsified the premix in continuous — scale. Thermometer checks egg tem een realiz ind are paying off 
flow, the product discharged into a perature cthcicn ind qu > “dollars.” 


v, the advanced process en 
positive-displacement metering pump 
\nd after the $00-+pm. mixer rotor 
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Line installations . . 


BELT LEVEL assembly (right) checks cans after short OVERHEAD installation (upper left) saves space. It moni 


in trom pasteurizing exit, ejects faulty units into bin tors cans speeding on conveyor to casing 


Now Beams Monitor Fill-Levels and 


Lift Barrier on Packaging Speeds 


Precise X-ray gages are pioneered by Pabst—abolishing 


variations, weighing jam-ups on fast-action can lines 


GLENN CRAM > And almost completely tree of main sare designed capabl 
Brewery Supt., Pabst Brewing Co., Milwaukee, Wis tenance and jam-up worries gly higher speed 

Sefore detailing the new X-ray fill When we employed automat 
monitor and its performance in our weighers im our lines to control thi 
plants, let us consider this problem of ondition, problems of maimtenanc 
fill-level more closely. ind jam-up were ever present 


When it comes to packaging, Pro 
\lor Speed!” Then 
] \lore preci- 
| bjective First of all, excessive fill is no prob Further, aside from the need for 
Bottling Jem in most breweries, since filler d higher speed fill detection 
ign naturally obviates this condition onstantly striven for 
f cach con- Of course the problem of overt is of icy and uniformuat 
tainer in lines running ral hundred great concern in many other liquid ind ect 1s, Of COUrse, to 
per minute,” he U “And — food packages, and we understand that 1 dependably 
what eagle-ev. pector, or scale for the X-ray unit can also successfull vhenever he 
that matter, will be able to judge Hil deal with this condition So came 
to a gnat’s-hair at S cans a second?” Less than optimum fill in the can new approach to fill monitoring wa 
At Pabst Brewing we have long rec- would, however, cause concern. And — threefold—to match f 
ynized this dilemma and raised line — this problem becomes 
peeds only when a safe method of 
preserving fill-pre 
plied. When fill 


} 


tately we 


OSI 
poured a can of our beer 
our necd for a completel 
1 faster line peed 
more acute as Turn fo page 179 
— ! 
ion coukl . . . and component closeups 
peeds were more 
posted heckweighers it 
ighed every 
but 
n line speed 
Ins per minute 
th no ceiling on 


kily inte 


Il of our canning 

beam-tvpe level 

51, p. 135). 

> These units are able to survey and 

eject underfills at up to 900/min. 

> Are capable of detecting level varias CONTROL panel has two knobs f! 
tions of 1/29 oz. or less triin sensitivity below 1/64-0z. fill 
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SPECIALLY DESIGNED eter amps out 9,000 OF SIMPLE DESIGN, streamlined oven comprises 27 se¢ 
Cookie minute Vruitl i! on machine olls tion (S ft. long). Deve loped by Author Earl Wood (right) 
t ! 3 cookir ; mming pi 3 i asy to remove in event of breakdowns. Oven 

re-sheeter eatures ‘st safety and temperature controllers 


NEW I ADDED TO OLD 5 
Zooms Output a Third 


iKxtra line at Burry’s makes ten more tons of cookies natically sifted prior to scaling into six 
: bbl.-capacity horizontal-type Read 
daily than any one of original five lines... Radically HINCT 
: . . : Sugar is received in 3,000. Ib. 
designed sheeter, oven, and packaging units featured capacity aluminum ‘Tote Bins, instead 
: ; ‘ of 100-Ib. bags. Chief advantages of 
these bins are greater efficiency in 
handling and storing, practical elimina- 
GEORGE W. BURRY and EARL WOOD tion of exposure to contamination, 
President and Chict Engi Burry Biscuit Corp, Elizabeth, NJ md little or no loss of product in 
transit. 
perature and baking time. It also Using steam, shortening is liquefied, 
includes the latest safety feature ind it is then pumped from tank cars 
iqually outstanding is our new — into insulated, steam-coil heated stor 
pa kaging technique, devised to. safe ise tanks (6,000 and 10,000. gal.). 
dough = guard freshness and crispness of the lanks are nitrogen-blinketed to pro 
Now, ooki¢ Vhey are packaged in mois- — tect shortening against rancidity. 
out LOO ture-proof cellophane in 4-lb. units, \s needed, liquid shortening is 
vith four going into a carton that 1s pumped to a brine-refrigerated, rotary 
ng v ipplied — then cellophane-wrapped drum that cools it to about 65 deg. F. 
t equipment. Si Now for a step-to-step account of A. stationary knife then strips sheets 
continuous auto perations—with emphasis on the new — of shortening from the drum. Drop 
turn out improved ookie line ping into a trough, the shortening is 
unum operating cost ‘erated as it is pumped into 20-Ib. 
oduct uniformity Advanced Handling Practices tainless steel buckets mounted on a 
I edict cale. Plasticized shortening is now 
Latest methods are employed for — ready for the mixers 
bulk handling of flour, sugar, shorten \Iso handled in bulk is liquid sugar 
ing, syrups, and water Syrups, too—corn and invert. Facili 
\ recently installed Fuller Airveyor — ties are provided for delivery by tank 
vstem efhciently mov 2.400 II trucks and railroad tank cars. ‘These 
ura minute from trucks to two 10 liquid sweeteners are then pumped 
nto 3,000-gal. storage tanks to be 
d directly into mixer 
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BELT ADJUSTER continuously corrects lateral misalign tainless steel conveyor on drum. Adjusting 
ments. In so doing, it prevents damage to conveyor and at both ends of 315-ft. conveyor were als 
cookie traveling through oven Diagram shows work Wood, They corre alignments up to 


ing parts on adjusting device that continuously centrallizes direction 


Water is fed from three lines—tap, feeds a spanking new Vicars dough Po curb downti ( int of 


it ibout TSO deg. | and cold sheeter, cutter, and embosser Sp operation litter rolls arc water 
bout 34 deg. | ito Spangler-type cially designed for us, this machin cooled or heated. ‘They're warmed to 
HLNCI Conditioned to the desired forms cookies in this manner prevent the dough from sprmging bacl 
tempcrature the water is then metered Irom l supph hopper cook during cold weather And th i 
into cookic-dough muxers dough is fed to a pre-shectcr—a pal ooled in hot weather to prevent thi 
We now come to the most ad of adjustabl tainless teel roll dough from spreading too much 
vanced and streamlined Operations im 14x35 in.) that form it into a thick Dusting four is uniforms spread on 
our plant—the new line featuring the heet. ‘Travelimg on a 3S in-wide — the dough as it continues under a set 
high-speed cookic-sheeter and former, woolen conveyor, the dough sheet — of rotary brush Ihe dough sheet 
newly designed continuous oven, and — passes under mechanical flour — then goes to a 300-stroke-per-min. 1 
iwe-the-flavor”’ packaging unit duster, on its way to two pairs of — ciprocating-ty cutting head that 
rom miuxcl cookie dough 1 idjustable, stamless gage r Here, also embo cach formed cookic. Siz 


dumped mto a floorlevel chute that dough is rolled to propel ICRC): of the cookies determines the number 


Efficient Packaging Machines Handle Volume Output 


no 


THIS six-headed weigh fill package 70 to 90/min “SAVE-THE-FLAVOR"” | 
Cartons then continue to automatic check-weigher ane phane-wrapped at 90 pack 


wrapping machine Chemist collect saliple for te ne Oo nto carton 
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ter stamps out 
per min © cook heeter utter duc 
] 
I rimming re p ( ] \ tI DI r lubrication i mM pie 
d } the oiler 
if lubrication 


Kamp lubri 


1 

ition on seaicd 
mprising the first u month 
ywrugated roll that picl | Oo} I DakeCd ontinuou 


Author 


r from a hopper and deposits 1 
Wir | I OO Hie VOT ! l tah 


he cookie Similarly, a 
roll transfers « 


Provided ahead of the 220-ft. baking 
hamber of the oven is a 16-ft. ex- 
ection of the belt, over which 
cookie cutter or fig-bar depositor 
installed. With this arrange 
it, there is flexibility in the manu 
of different types of items on 

linc. The remaining 80 ft. of the 
end of the 


1 
posed 
| 


1 WITt 


it the oven is also ex 


‘sed 
Simply de 
ot 2y 
ections comprise a baking unit, 
entilation units and burners 
of the nine zones are equipped 
temperature control. 
Purn to page 206) 


igned, the new oven con 
ections, each § ft. long 


miftomaty 





ENTIRELY AUTOMATIC, this new potato chip packager performs following 


Overhead shaker-conveyor delivers chips to unit 
feeds 


tripped to 


mechanical operation (1) 
Feed 
Electronic gate 


hopper (2) supplies vibrator pan (3), which chips to seale (4) 


nstantly when balance is stop product 
line (6) Chips drop from 
and these are moved by belts 
table (9). Machine is controlled 
seen under hood (B). And (C) 


cylinders in unit 


(5) operates 


onto scale Compressed air bags 
through 


through 


flow pipe opens 


conical hopper (7) into bags 
unit (8) and drop onto casing 
Endless 


one of oil reservoirs 


scale 
ealing 

belt conveyors can he 
that lube the five air 


from panel (A) 


Battery of Chip Packagers 
Lops Labor Costs 


installed at Blue Bird Potato 
Oakland, Calif 

1 rated capacity of 
bags an hour, de- 
The new unit 
to save up to two-third 


FE STAFF ver 
Chips, In 

\n installation of six new potato unit ha 

| machines is working uy 120 doz 
unusual savings in labor ex pending on 
pense for this operation. These new designed 


, ? ] 
Pace Sette itic chip packagers f p ning labor cost 
| | 


hay KALI 


to ore bag size. 
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from the cooker 
h belt convevor to 
located directly 
wits. Made of light 
unless stecl, the shaker-con 
counterbalanced to eliminate 
raster of me vibration to 
building supports. It is practically 
noiseless in Operation. 
Above 


pneumatically 


move on a 
1 shaker 
ibove the 


! : 
packaging 


hanical 


each packaging machine a 
controlled opens 


upply of chips 


gate 
to drop a measured 
into the reservoir hopper at the top 
of cach packaging unit. It feeds, by 
into a vibrating pan_ that 
i uniform flow of product 
to a chute leading to the The 
direct feed from the vibrating pan to 

of scale pan eliminates 

of product and results 
MW) more J s¢ weighing 

I hie e assembly is mounted on 
dampening supports. — Its 
supported by conical and 
knife-cdge bearings to minimize fric- 
tion and expansion-contrac- 
tion of metal. This construction also 
contributes to better accuracy. 

Precise weighing tolerances are 
maintained by an electronic tripping 
control which operates the gate con- 
trolling product flow onto the scale. 
Ihe gate provides a positive cutoff 
when the beam is tripped. The scale 
pan will not release product unless 
1 bag is in position for filling. 

Bags are picked up by automatic 
vacuum fingers. After the bag is 
mechanically positioned directly un- 
der the filling spout it is opened by 
1 controlled air-blast. The filled bag 
is then grasped at its top by two 
parallel endless belts moving toward 
the exit end of the machine. These 
belts move the bag through the heat 

iling unit, to the casing table. 

The Pace Setter automatic chip 
packager is made by the Package 
Machinery Division of TH. C. Little 
Burner Company, San Rafael, Calif. 


vibration 
yO ic 
scale. 


Vibration 


beam 1s 


illow for 
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¥ 


THEY GO IN HERE. Treatment is 


gis ETE : 


regulated by electric controls. 


Z — 


THEY EXIT HERE. Controls automatically release bags to plant conveyor. 


$250,000 for a Sterilizer! 


But "D-Unit" 


FE STAFF 


Positive sterilization of empty fab 

bags—with distinct advantages 
chalked up in new economy of oper 
has been ic] 
| Wes ] xX hang 


rik 


ition and capacity lieved 
bv I] State 
Buffalo 

The big stride was a 
replacement of the old chemical treat 
ment with a single compound dicle 
tric unit that is 
matic. 

his unit, true enough, entailed an 
extremely high capital expenditure— 
fully a quarter-million dollars. Yet its 
performance is so striking that Kastern 
States figures to amortize its huge 
outlay in hardly a decade through 
these outstanding benefits: 
> Absolute sterilization at 20 percent 


istern 


complished by 


continuous and auto 
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for Bags Will Pay Its Way Fast 


d 


Hi 


250 


lower expenses for the operations. \ return 
P ixtra capacity to meet expansion mtaining 
thie enter 


Vi hi h 


p On 


needs. 

Re-use o 
sult 
1] 


trip re 
both m ind 
pomts Of us 
their return trips a 
onstant ¢ xposur to pick 
nd other 
Hen 
when there is 
fore refill 


Advanced met] 


terilization is the 


rOOTgZAnISIN 


1h 


high 

cting thi 

te hnique 

ible for 
ind 


t 
1 


ppl 
treating 
1? 
IDi¢ 


nilat 


Here i 
ern State fun 
$250,000 nye 


OVCT 


it FE 


feasible: 


1933 


1h 


peca 
I 


1 


»-trol] 


| 





Milk Task vy 


on we — —— - 
_< : ra 





Stuck-up cooler . . 


Heavy covering of milk left from day’s operations formerly But with spray of 


. . swiftly decoated 


hot detergent solution, residue 


took one man ir. to brush clean moved without brushing—and in mere 30 min 





Clotted tank ... . . . washed to a sparkle 


Gobs of foam, left behind when milk is withdrawn, pre- But rotary sprays that hit all surfaces with cleaning solu- 
viously presented difficult manual cleaning problem tion wash away the deposits—cut labor, materials. 





Sprays Put Zip In Cleaning 


Cleaning time in dairy plants cut 75 percent, materials 
almost as much, when hot detergent solution is applied 
with special pressure unit that eliminates hand brushing. 
Use also cited in bakeries, canneries, breweries, 


wineries, meat and poultry processing plants 


RUDY FISKE and KEN C. TUCKER 


Respectively, Sales Devclopment and Food Industries Divisions, Oakite Products, Inc, New York City 


One of the most unportant goal cn reached and probably never wall 


I 


tood industry Operation. ts Best po ly But most certamly, very substan 


ible cleaning at lowest possible cost tial progress has been made. In_ the 


loward that end, cleaning material last) decade, compounded materials 
manufacturers, cnginecrs, ( that combine watcr softening ingredi 
ists in the field have devo vears ents, emulsifving agents, and syntheti 
l, ] 


research and in-plant pi detergents with their rapid penetrat 


Necdless to say, perfection | no Ing pOwc! wil fh rinsing, have mad 


52 FOOD 


it possible to attain cttective cleaning 
more easily and at low cost than 
ever before 

Biggest news in food plant cleaning, 
however, is development of more efh 
cient application methods. Before and 
during the war, very little spray clean 
ing equipment was used. ‘Today, how 
ever, practically every branch of thi 
industry has adopted it and more ar 
joining the ranks daily. Hot spra 
cleaning is now cutting costs in dairi 
bakeries, meat and poultry plants, can 
neries, brewerics, wineries, and edibl 
oil faciitic 


What's It About? 


Precisely what is lot spray clean 
ing? Well, it takes several forms. One 
of the mo 


t popular units consists of a 
0 gal. tank equip 


ped with pump and 
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HOT SPRAY UNIT is 
50-gal. supply tank with 8 hp 
operated pump that delivers solution at 
50-75 Ib 


comprised of 


moto) 


pressure, 





ROTARY SPRAYER (fitted here to 
manhole tank-truck 
ing) operates like lawn sprinkler and 
projects hot detergent solution to all 


of enclosed 


cover for clean 


corners areas, 





} hp. motor capable of spraying solu 


tions at pressures of 
Tank is filled with wate 
compound and is heated 
with an open steam line. The unit 1 
so it can be rolled 
Solution 3 
spray gun direct to 
the soiled surface. Heat of the solu 
tion and the mechanical force of the 
spray, plus the rapid penetrating pow 
detergent 
wnultancously, cau 
ing them to literally roll off the sur 
\ hose rinse completes the job 
Vhus, ind labor of hand brush 
ing are elimimated 
The foregoing 1s 
of hot Spray cleaning 
it works on the 
dairy 


pst. (SC¢ 
photo, top 


] 
md cleanime 


mounted on wheels 
to anv site in the plant 
delivered from a 


ers ot specialh ar igned 


work on the soil 


tin 


just a quick bird’ 
Let’ 
\ cood 


busin 


vc VICW 
CC how job 
pot to 
which has embraced this method 
whole-heartedly. ‘Take cold milk hold 
ing tanks for exampk They can be 
cleaned easily with no brushing what 
After a cold water rinse. thr 
Wt viailk 


begin 1s_ the 


ICVCT 
hot spray unit is uscd to 
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] } 
ntact th a solution 


pecial detergent heated to 140 deg 
I’. This is allowed to soak for 5 
\ hot water pressure rinse 
The tanl 
' F 


tized by spraying with a suit 


surhace 


the job 
cide before use. 
hus, where it previously took 
man 30-40 min. to hand-brush the 
tank interior, he now turn 
rior, lower-bacteri 
m 10-15 
Phe same method 
vats, 


OTN 


min 
uscd on 
cmendous 
time, a labor. Her 


unit 


tcurizing with ti 


mgs im watcr, 
extra attachments of thi ray 
come into play. Two nozz) Ss mav b 
interchangeably on the end of 
the gun—a wide-angle flat spray nozzk 
to cover large ar 
nozzle to hit soil up to 20 ft. away 
\ quick disconnect couphng makes it 
sunpl to change from = on to the 
Other. A flexible ho nan 
iso makes it Casy to 1 hou ible 
of the 
preliminary warm 
followed by a hi vial 
for ]O min. at 150 d \tter 
soaking, the heaviest deposits 
lightly, then the 
respraved for min. A 
it 120 deg. | S-min 


thi ob 


used 


distance 


iid I 


tension 


equiptn 


Critire 
fit il 


com 


rubbed 


Savings in Time and Material 


dairy on the West 
vealed that. the 
reduced cleaning 
with say 
gallons of 


\t on 
Coast, cost 
hot pray method 
time from 120 to 30 muin., 
i several hundred 


larg 


1 
records § 1 


Ings of 
water 

In addition to and 
labor, this Cleaning also brings further 
idvantage lor it takes the Jmman 
clement out of sanitation. Workmen 
don’t have to climb into tanks o1 

Wl cleaning can be donc from 
outside This is verv good for two 
ons: birst, no one ever liked to see a 
man clinb into a tank that soon would 
be filled with milk. Secondly, no man 
ever liked to. stay until a 100 
percent Cleaning job was done. If thi 


LY 
tubborn 


tin 


CONSCTIVING 


there 
deposits were tough and inc 
hard to reach, and the air was 
ind moist, the man became very un 
And han ( 
“Oh well, 


Wali 


ire he often 
that’ 


comfortable 
aood 


quit, saving, 
cnough.”’ 


Luress 
( rib« d 

{ pra 
cmipcratur 
Wii 


| 


niaterial, ct produ 
ult, regard Of thr 
It as this fa 
in time and 


this torn of 


} 
Cle 


stain 


butter printing machine swith 
charged with two pecial dl 
Nlachines are dismantled in 
manner, with all th 
ranged on the floor, 
thoroughh 


200 deg 


usual part 
ind then ever 
60 Ib 
temperature Soul 

followed by the 


thing 1 praved at 
pre Lire 
ing time i TO min 
pressure hose rinsing 

Phus, the job 


ind 


halt th 
equipment 1 
! 


ln fact. when 


emploved 


| one iW 
former tiv 
leaner than it ever wa 
this method was iiutialls 


hi dl to bh 1¢ ct 
had 


the printing machine 
method 

1 r reached befor 
dairy, the new cleaning 


ent of all general hand 


hot prad\ 


month period 

mc to only $144 agamst the 

former of $455—a wing of 
+4 re, + Ib. y iahzed deter 
ent takes care of 15 pieces of equip 
Previously 1-3 Jb. of an all 
required 


Pho 


micit 
purpose cleaning material w 

for hand brushing cach pices 
ibout 20 Tb. of cleaning materials are 
wed dah Thi used for 
nt, imcluding— the 
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FUELING 


CARNATION 
OK’S LPG 


IN GOES fuel 


Tank can 


.*) 
if hn i) 


GU) RNS 


from 6,000-gal undereg 


withstand pressure 


Says liquefied petroleum gas—fueling its 210-truck fleet 


for more than a decade—has increased engine life, lowered 


maintenance, upped miles per fuel dollar, and cut use of oil 


QOD PrieLD bent on 
weighing the “pros” and 
f substituting IPG liquefied petro 
leum gas) as a fuel for their truck 
Heets may well give pert consideration 
to the strong “pro” factors now cited 
by W. J 
iutomotive equipment, 
Co., Los Angck 
Performance results, which he. re 
cently reported to the Motor Vehicl 
Section of the Miulk Industry, are 
based on data accumulated 
vr. of operating a fleet of 210 vehicles 
ranging from retail milk route trucks 
to overland tractor-trailers 
He has indicated these advantages 
when a truck fleet is converted from 
gasoline to LPG 
%& Lower per-mile fuel and lubricant 
costs 
* Longer engine life 
*& Minimum clutch repair and replace- 
ment 
% Fewer cracked blocks and cylinder 
heads 
Carnation’s first tests were made on 
converted truck. Then after 
results with three more, the 


opel itor 


“cons” 


manager of 
Carnation 


Phompson, 


OVCT 13 


1 singh 
favorable 


56 


ompany s flect was altered for 
1.PG-—including retail, wholesale, and 
ice cream trucks, pickups, and tractor 
trailer units of 76,000 Ib. gross load. 

Normal per-mile fuel consumption 
of trucks powered with LPG averaged 
tbout the same as with gasoline. How 
ever, present cost of the liquefied 
25-30 percent less than gasoline. 
thc 


entire 


YAS IS 
And 

the LPG is considered to be in ex 
the gasoline there is 
reason to expect that the relative price 
of the gas will remain attractive. Mr. 
Phompson reported Carnation buy- 
LPG at 7¢ less per gallon than 


ecoular grad in late 52 
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Comparative Merits 


\t atmospheric pressure, gasoline is 
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verted to a gas by the engine’s car- 
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optimum operating temperature, con- 
version Of liquid gasoline to a vapor 
Ilowever, when the 


motor 


mav be complete 
engine is cold, when it is choked, or 
when the carburetor is improperly ad 
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justed, some liquid gasoline cnters the 


combustion chamber. Lubricant 1s 
then diluted 

This thinning of the lube, along 
with abrasion by carbon from imper 
fect. gasoline combustion and lead 
residues from ethyl gas, contributes to 
engine wear and early major repairs 

LPG, maintained 
in liquid state by (150-190 
psi.), enters the cngine’s combustion 
chamber dry \s speedometer miles 
pile up using this liquefied gas fuel, 
lubricating oil tends to thicken rather 
than thin. And since there are no 
residues of carbon or lead compounds, 
wear of moving engine parts 1s mint- 
mized. Much less carbon monoxide is 
produced by LPG combustion, and 
ind smoke from the 


normally a ga 
pressure 


gone are fumes 
exhaust 


Performance Results 


Mr. reports engin¢ 
longevity increased two or three times 
with use of LPG in Carnation’s house 
to-house delivery trucks. In this work, 


ratio of idling to running 


Thompson 
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INTEGRATION-PLUS is achieved in 


mnentation tant ) 


ho 6) fruit 


tice fe 


d tank (5) acid 


this streamlined West 


calclum citrate 


Coast 


storage (3) neutralizing 


eivin ind idin (7) fruit storage 


Truit-proces 
and decomposing department; 


(NS) peel 


Lemon 
sulfuric 
product 


facility. Components 


singe 


l dryers; (9) new juice 


Their Waste-Salvage Process 


Balances Multi-Product Operation 


Flourishing ‘‘six-sided setup” is profitably linked by 


production of quality citric acid from lemon culls 


HOMER H. HOLTON and C. R. HAVIGHORST 


Respectively, Chief Chemist, Exchange 


Calif., and Senior Associate Editor 


Corona 


Key to « 
crations at Exchang¢ 
0., Corona, Calif., production of 
wid—which can manutac 

ured to high quality standards from 
not needed for other 


tabilization otf op 


COMO 


every lem 
roduct 
I hius, if 


miginal commercial product continu 


place 11) 


wid, thr company 


retain an 


rat i 


| cmon Products 


) 
I Ipco's 


rations, 


Lemon Products Co 
Food Engineering” 


ucts completely overshadow the 1 
maining three—citric acid, brined peel, 
ind peel dried for stock feed. But, 
While the plant is not strictly engaged 
in byproduct manufacture, one of its 
major values to the lemon growers lies 
i delicate bal 
through diver 
these multipl 


in the maintenance of 
ince of fresh supplies 

ot lemon to 
ersatility, seldom 
growers no 


through thi 

in industry, the 
nger fear market gluts during vears 
verproduction. Also, fruit 


diverted to the plant can be processed 


Since 





Full Perspective 

—of Elpco’s top-efficient steps in mak- 
ing citric acid is offered in this month's 
FE Picture-Flowsheet (pages 162-165) 
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into a number of products, according 
to market demand, it is a rare 
vhen raw material must be wasted. 


citric acid from 


OCCdaS1ION 


In manufacturing 
lemon juice, F:]pco was America’s pi 
oneer concern —and today it is the last. 
l’or other organizations utilizing sugars 
as raw material developed a restrictive 
competition with which only this com 
and then just on 
the byproduct basis. Its annual pro- 
icid ranges to 2,000,- 

itrate to some 


pany now contends, 


duction of citric 
OOO Ib., and of calenim 
330.000 Tb. 


How Raws Are Handled 


In this closely integrated operation 
the major division of raw material flow 
occurs at the fruit storage bins. Here, 
by quality and grade, the fruit is routed 
by conveyor to the juice extraction op- 
eration or to the lemon grinders. Juice 
from the extractors is pumped to the 
new juice building and is either heat 
processed or frozen 
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Peel cups of accepted quality, r 
maining after juice extraction, com 
prise the raw material for the peel 
brining department. All other fruit 
is routed to the lemon grinders, which 
extract the oil and juice. Oil picked 
up by the juice in the grinding proc 
ess is removed by centrifugal separa 
tors. Juice is then pumped to storage 
tanks as the first step in the citric acid 
process. Peel from the grinders is 
usually flumed to the pectin plant but 
can be diverted to dryers to be made 
k feed. 

De-oiled lemon juice is held in these 
storage tanks about a week. During 
this time natural enzymes in the juice 
destroy the pectin present, and the al 
most colloidally dispersed and suspend- 
ed fine pulp particles become discrete, 
scparate, and tend to settle. During 
this holding period there is a simul- 
fermentation of the sugars 
contained in the juice. Bubbles 
evolved by fermentation buoy most of 
the pulp particles to the top of the 
tank, where they collect into a cap. 
There is a smaller laver of sediment 
that collects in the bottom of the tank 

“Juice distilled” oil is recovered from 
a portion of the juice before it reaches 
the storage tanks. The temperature 
required for distillation is high enough 
to inactivate the enzymes in the juice 
ind thus prevent destruction of the 
pectin and subsequent clarification of 
the juice lor thi 1 
portant that only a portion of the juice 
be run through the still. Some raw juice 
must be mixed with the distilled juice 
to allow enzymatic action. It is also 

sary that the hot juice from the 
cooled before it is sent to 


into stoc 


taneou 


reason it is im 


Irom an outlet near the bottom of 
the tank the aged juice is then pumped 
to the 10,000-liter neutralizing tanks 
for further treatment. When the low 


PEEL PROCESS UNITS: 


IN MAKING brined peel 


stamping machines, (foregrour 


ing liquor level brings the pulp cap 
to the outlet, the flow is diverted to 
juice filter tanks. Filter aid then is 
added to this very pulpy juice to facili 
tate filtration for pulp removal, Heat 
ed by live steam, the mass is boiled an 
hour or two to bring about a coagula 
tion of the pulp particles. This facili 
tates the filtration of the mixture in 
plate-and-frame presses. The filtered 
juice is pumped to the neutralizing 


tanks 


Acidity Controlled 


Juice from the storage tanks will 
drop below 6 percent acidity due to 
dilution from condensed steam during 
cooking in the neutralizing tanks. And 
since acid recovery percentage is higher 
and handling is more efhcient with 
juice at 6 percent acidity, filtered 
mother liquor is added to the material 
to fortify the acidity. 

(his mother liquor is returned to 
the neutralizing tanks from the crude 
acid cvcle at the acid house. It has 
been diluted to 100-200g. acid per 
liter to precipitate some of the gummy 
constituents, limed sufficiently to re 
move most of the sulfuric acidity and 
precipitate gypsum, then heated and 
filtered. 

This mixture is heated in neutraliz 
ing tanks by 20-Ib. steam discharged 
near the bottom of the tank. The 
juice is allowed to agitate for 1 to 2 hr 
just below the boiling point, to pro 
mote coagulation of the remaining fine 
pulp particles. Then a thick aqueous 
suspension of lime is added to precipi 
tate calcium citrate. The lime slurry 
contains about 3.800 Ib hvdrated lime 
to 1,200 to 1,300 gal. of slurry. 

An experienced operator notes the 
rate of disappearance of dark color, the 
point at which the time contacts the 


juice. ‘Thus he judges quite closely 


he endpoint neutrality 1s 

He stops the liming when there 

‘dual acidity of 0.05 to 0.20 

lhe acidity is determined by 

Anv necessary adjustments 

ire made to reach the desired range by 
idditions of lime or of juice. Prefer 
ibly the juice neutralized 

The slurry is 

filter presses, 

filtrate is discarded 
I + but slightly 


is never ove! 
pumped to plate and 
from which the 
Phe cake 
oluble in hot water) 

s with hot water 

wn with air for 


trary 
Pichi Tit 


citrate 


further drving 


Dry Storage Provided 


Phat portion of calcium citrate not 
needed immediately for the citric acid 
is dried in a two-stage rotary 
Dried citrate can be stored in 
without change. ‘The wet 
ounters a hot air blast 
in the gas-fired stage of the dryer 
It then passes through the second 
that is heated bv longitudinal 
team pipes arranged along the wall of 
the drver. The air discharged from the 
it 100 deg. F and from the 
econd stage 80 deg. | 

Dust in the an 
dryers is collected in a 
ried down by a water 
lected in a sludge tank 
this sludge is returned to the 
decomposing tank 

Drv citrate not to b 


proc ¢ 
drvei 
definitels 


citrate first en 


Stage 


first stage 


drawn from. the 
cyclone, car- 
prav, and col 
Periodically 
citrate 


converted at 
a id 1S conveyed to a 

cither filled into 
hipment or fed by a 
feeder onto a 


once into citri 
hopper. Here it 
S80 |b. bags fo 
Jeffery vibrating 
finuou ile, 


con 
minute Phi \ ischarges into a 
bin, from ich it is blown into a 
portable ( ) delivering to a screw 
conveyor ind thes into one of twelve 
teel storage \ return line from 


...and drying 


extracted from ground peel 


MOISTURE |} 


dice product Rotary screens ( 


(top) removes fines 
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i to thi lurrv. until vith g p um they are blown with com 
iolet indicator paper ) or 15 min. to remove all 


yf an excess of mineral liquol 1] Previously accumu 

rapid and lated h water is pumped through 
ay 

ved in the weak liquor 


until the press discharg 


ypped 3. deg. Washing is then 
ntinued and the pre iS again 
15) min Cit water is. then 

| into the pr until the efluent 
percent. This wash 

inse the next press 

doum citrate for rat 


um is conveyed to a 
mixed with water to 


pumped to gyp bed 


i 
icid liquor 1s « 


(Turn to page 





P Provide complete, automatic con- 
trol of flow. 
> Control absorption—and flavor. 
P Avoid over and under-fermented 
doughs. 
P Assure striking savings in equipment, 
power Consumption, processing time, 
materials, floor space, and structural 
requirements. 
But one overall advantage is seen 
1 these benchts 
i better bread 


is ferment 
id imercedicnts making 
mid not the mixture of 


haut hus good flavor 
WaT Research Head John €¢ faker (left) spurred new continuous bread Fi tae 


crimcntatior 
dough proce now going into bakeris President Wm. J. Orchard (right) Sy ntafion—im 
tin baking. ‘Too, the 


displ improved bread made by the technique 
Onn ontinuou thereby 
lininating the time required — for 


eh fermentation 


Radical Method of Preparing Doughs : Fn t step is making a broth, using 


ommercial yeasts, yeast foods, and 

m suficient water to end up with the 

Shortens Bread Making legal amount of moisture in the baked 

loaf. ‘Time required for broth  fer- 

mentation can be varied in accordance 

with flavor desires and other factors. 

Recommended period, however, is 

are conventional mixers, dividers, molders, overhead tbout 4 hr. 

. : : f When operating on a continuous 

proofers, dough troughs, fermenting rooms. Quality basis, successive batches of broth must 

‘ " » eC St i cg CIVals Op 

of bread termed materially improved. oa resented ond panies got 2 

wailable as needed. And of course the 

process would then run continuously 

A‘ ON TINUOUS bread-dough mak resident of Wallace & Tiernan Prov I'eeding ingredients into the pre 

ing proce now past the pilot « it a recent meeting of the  miuxer is next. All other ingredients 

tage—will be installed this summer in Millers’ National Iederation in Chi ire automatically fed in a closed sys 

ix castern bakeries. ‘This revolution- cago tem. Flour is handled by W&T’s 

iry technique will make it possible to Named after mventor, W&T’s ~~ Merchen Feeders. Employed for salt, 

operate a fully automatic bakery from director of research, the John C. — sugar, and powdered milk is a modifi- 
Baker Do-Maker Proce is reported — cation of its standard N-A Feeder 


i 


Krom mixing to panning takes about 2 min. Abolished 


1 central control panel 
The method and its benefits wer to Shortcnig and the oxidizing agent 


d by Wilham J. Orchard, ® Solve the sanitation problem. (Tum to page 183 
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Lamps and the Damage They Do 





FIG 1— WARM WHITE DE 
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Bleaching effects of least 
fluorescent 


FIGS. 1 & 2. 


and most damaging lamps 


on process dill pickles packed in glass 


jars with brines containing various 


Standard brine 
salt, 1 


Same 


ingredients. Curve (1) 
acid, 3.8 percent 
dill oil emulsion). Others 
plus 0.1 aluminum sulfate in 


(9 er 83000 
brine 


perc ent 


- 0.5 oz, sol, turmeric per 100 gal 


and respectively 


chloride in (4) 


(3): 15 25 ppm 


and (5); and 


turmertle (h) 


cupric 
O.1 percent alum, 0.5 02 














ME IN 








& 4. effect ot 


Bleaching 


least 


and most damaging fluorescent 


lamps on five 


different’ kinds of pickles 


How Store Lights Fade Pickles 


They lose their fine natural color when exposed to fluorescents 


for 36 hr. or more... Earliest, greatest damage caused by daylight 


and standard cool lamps. . 


F. W. FABIAN and FRANK L. BALDWIN 


Michigan Agricultural Experiment Station, East Lansing, Mich 


When jars of pickles are exposed to 
light from fluorescent lamps, severe 
bleaching of pickles occurs, regardless 
of type of lamp or method of prepat 
ing product. 

I'wo lamps, however—the daylight 
and standard cool white—produce the 
earliest and greatest degree of bleach- 
ing. ‘The warm white deluxe lamp 
produces considerably less bleaching. 

These facts are particularly signifi- 
cant when we consider that 99 per- 
cent of all supermarkets are lighted 
with fluorescent lamps 


Little Attention Given 


Although undesirable bleaching of 
pickles during proce prime 
problem commanding much attention 


Ing iS a 


FOOD ENGINEERING, 


JUNE, 


from packers, little thought has been 
given to effects of marketing condi 
tions 

It has long been known that pickles 
in glass jars bleach when placed in 
display windows for any length of 
time. But it is not generally known 
that bleaching gradually takes place in 
pickles on shelves of stores employing 
fluorescent lights. 

I’o determine influence of these 
lights on color of pickles, a study was 
undertaken with six different types of 
fluorescent lights and seven. varied 
pickle packs. Lights used were: Soft 
white, standard, daylight, warm white 
deluxe, warm white, and standard cool 
white—all G. F. 40w., 4 ft. length, 
regular size lamps. 

They were mounted in ordinary 


1933 


. Sugar in brine tends to offset action 


fixture each contaming 
lable 


were 54 ft. from the lamps 
cent 


fluorescent 
two lamp s were placed so that 
their top 
the average distance of the fluore 
lamps from pickle jars in several super 
market 

of ¢ i hi 
with a 


cpal ited 


Hlumination in foot-candk 
et of lamps was measured 
Wi 


by doubl 


ton meter. I WApPsS Wer 
heets of 
hung from the ceiling 
thie table to imulat 
erally found in retail grocery 
Iresh-pack dill pickles used in the 
experiments were obtained from the 
Dail V Pickle & ( Inning Co.., Sagi 
naw, Mich. All others were obtained 
from the Hf. W. Madison Co., Mason 
Mich. ‘The latter were in 60-deg 
lometer (16 percent salt) 
Sizes ranged from 6,000-10,000 
ll tests, pint Mason jars were used 
(Turn to page 169) 


brown wi ipping 
to the 
conditions gen 


top ot 


tore 


brine 


lor 
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Swift Action: From car—through plant Y 


VIA portable roller gravity unit 


from car to inclined belt to 2nd floor filling station 


OVERHEAD belt and gravity 
six filling line Deflectors 


system distributes jars 


route cartons 


filling room, emerge full 


of carton and inspection 


partitioned 





FILLED car 
icenter) 


62 


cartoned empties move 


Single 


“Double-Quicked" 
Packages 


Keep Pace With Fast Process 


They’re whisked along at Kraft plant by 
versatile non-stop conveyor system that 


raises output and reduces breakage 


FE STAFF 


“When if COTM to ¢] i] the |] 
better.” 

In a nutshell, this su | 
Foods Co, planners when they tackled the job of improving 
ind filled containers to and from 
the plant's ever-growing Miracle Whip operation 

Nimble strong backs could 
up to the demands. Fillers had to be slowed to match 
s erratic container pace. And inevi 


man-handlng the 


DO ted ki ift 


cinct statement guide 


the movement of empty 


hands and never measure 
1 stately and sometim« 
table breakage marred efficiency and vicld 

The answer—hit upon in a close huddle of the Chicago 
company’s engineers with experts from the Lamson Corp.— 
was a non-stop, process-integrated jar conveying system 
that keeps the package on-conveyor from the time it arrives 
on the dock until it is sealed in a finished carton. 

| his complete ly 
olid designing. For the system of “movers’ 
more than take jars from the freight car 
through the filling, labeling, and inspc 
tions, and transfer them on to a finished pallet area. It 
iso had to that, for 
Incoming deflected 


( omple t¢ d 


conveyorized installation took som¢ 
had to do 
them 
fon Opera 


Carry 

entire 

provide for “surge ondition 0 

example, jars Could be automatically 
e of 


1 run Wd 


when supply was ex 


Freight to Filler 


l'o illustrate, let’s follow a batch of incoming empties 
twelvc quart § per open-top carton—after if | 


irives by 
fraght car urn to 


i) 


\) 


page o- 


DOUBLE-TIER roller spiral serves two filling lines, permits 


two pallet-building stations in small area 
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PEE TR AREA 


ei 


ATTRACTIVE new plant of Seattle candymaker is windowless in its working area 
ready acce 
line. In unitized operation 
alternate 


Liquid-sweetene! 
Above: View 


and candy 


ss to storage tanks in rear. Parking spaces are at either end of building 


batches are cooked and dumped from alternating kettle 


slabs and puller providing constant supply of goods to the 


cuttel 


Streamlining Gets Vernell's 


More Output With Less Shifts 


Twice as much candy now made in single work period 





produ‘ tion problem 
costs by raising. the 
men and machine 

Thi hey 
nell’s Fine ¢ 
Wash., 1 
vanced 
But don’t jump fast to that) 1 ingle WOT 
conclusion—for in truth this is a para ntect OU 
dox of skillful engineering. 

The final design is developed from 
knowledge, abilits 
ingenuity. It is the 


as formerly turned out in three . . Mechanizing 


curbs quality variables as well as costs 


treamline desi 


too hift 


RAY BLOOMBERG 


FE Correspondent, Seattle, Wash 


Just what are the design 
tes for 
Sur 


it One 


treamlined proce ; 
perience, 1h 


first look ba 


implicity 
ecms to imply that de igning it was 
in easy job 


cnough, when you 1imed at And w 


in Operation, its vers 
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tank 


of part ot 


icy In 
i pomited cx 
‘i Here, 


thie ume of 


~ 


trucks have 
produc tion 


s cooled and pulled on 


that of lowernng 
productivity of 


Y,000 plant of Ver 


it Sc ittle, 
imple of ad 
just 


the line 1 

turned 
OUNPAT 
500 


MWICTCad ed, 


Process Told in Pictures Next Page> 
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Formula ... to Case 


Metering Sweeteners—Adding Butter—Cooking 


Pulling 


7 Then candy goes on unit for pulling 
und next is transferred to... 


blended corn syrup and liquid 


into kettle 


Cutting 
6 cutters, Then 
conve yed In 


piec es 


tubes to 


3 Butter is another ingredient. Note 
duct that removes steam 


Second Cooling 
belts for 
exits (bottom) into bucket conveyor. 


more cooling, and 





the number of workers has decreased. 
In addition, the new equipment, some 
developed by Vernell’s, reduces hand 
work to a md chmunates 
many of th which formerly 
could affect quality ot produ t 

in manufacturing 
ingle copper kettk 
outset, dis 


At the 
limited 


candy was 
due to 


Washington 


i pu kagin 4 


PEeLTVATTIUT 
variables 


Phe company beg 
Buttermints im a 
just five years ago 
tribution of this 
to the state of 
limited production and 
\n important ingredient of 
Phe packag 


not suth 


problem 
the confection is butter 

ing film, then, did 
ciently protect the product. The butte: 
within a few 


\\ ould 
od di 


1 ed 


rancid 
1 severe handicap to gi 
rage, ind shelf-life 
i new bag 
lo protect the perishabk qual 


i 


becom 
veck 
tribution, sto 


] 


contaimer was devel 
of the product, this item ts mad 
of two sheets of laminated 
cellophan« Phere’ mall will 
dow 
product. ‘The remaindet 


ind here the 


opaqu 


tradename is rotogra 
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300 MST 


in the bag tor splav of the 


vured. Both ends of this bag are heat 
ealed and crimped, and it provides a 
ife container for the mints for at 


least four months’ time. 


And Then—Big Demand 


Having surmounted the packaging 
problem’, said President L.. H. Fortin 
of Vernell’s, “We were able, during 
the past three vears, to achieve na 
tional distribution for our product. 
And under Vice-President Park West 
in charge of sales, we now have 
issumed leadership in the buttermint 
held, with sales exceeding $2 million 
mnually Jy 

But’, he continued, “having de 
veloped large distribution, we 
were then hard-pressed to meet the 
demand for our product. We simpl 
had to production. ‘That 
meant a new plant. ‘To design and 
build it, we pooled our experience and 
processing knowledge with the engi 
neering ability of Ray M. Murray, Jr., 
Scatth 


OVCT, 


] 
SCdic 


INICTCASC 


consulting engineer’. 


FOOD 


Construction began last spring and 
was completed with equipment instal 
lations late im 1952. ‘The plant was 
on-stream in January 1953. 

Liquid sweeteners, corm syrup, and 
liquid sugar are delivered to the plant 
by tank load directly 
tanks, located in a room 
next to the boiler room. ‘The 7,000 
gal. liquid sugar tank is refilled daily. 
Phe walls of the insulated corn syrup 
tank electric cable that 
heats the svrup for efficient handling 
Liquid sugar, at 20 gpm., and corn 


These 
info stor IWC 


contam an 


syrup are both pumped to a blender, 
and the combined swectener is auto 
matically metered to the kettles. 

Six kettles are set in line in a raised 
concrete slab on the cooking balcony, 
just above the mobile cooling. slabs. 
One cook, working in an efhicientl 
ranged area, tends all six kettles. 
Automatic controls and _ refrigerated 
butter storage are on one side. Kettles 
ire on the other. 

Three pipes, conveying liquid sweet- 
eners, are located between each set of 
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Dumping 
Batch is dumped on slab 
below, 


Note drain 
signal lights above 


Filling 
Buckets then dump into hopper 
serving carton filling machine. 


10 


First Cooling 
With cooling 
maker first turns in edges 


underway, candy- 


of batch 


Checkweighing 


11 Cartons next are checkweighed 
Panel (left) controls line units 


Folding 
After cooling phase is completed he 
cuts and folds the batch 


Wrapping and Casing 
Finally wrapping, 
off of bottom fold, and cartoning 


comes square 


12 





two may be 
to the other 
regulated by 


totalize being sct 


kettle Phese pipes 
swung kettle 
when filling. Plow is 
pre-set meter th 
for the number. of 
batch. 
Phes« 


from One 


gallons for Cae I 
teel, jacketed, bot 
tom-draw kettles are heated with 120 
Ducts above kettle 
000 cfm. fans on the 
team 


stain 


psi. steam cach 
connect to two .« 
roof to draw off 


maintain a relative 


ooking and 


lv low 


humidity in 
the room 


Worked From Panels 
l hie cook ] 


control pane ls 


in charge of three off-on 
One has controls op 
erating the cooling tower pumps, slab 
pump, syrup line, and air compressor. 
Phe other two control the tempera 
ture of the ketth 
Red or green light 
if the switches ar 
set of red-green lights is located di 
rectly above the cooling slabs on the 
front of the balcony. ‘These warn the 


tell, ata aan ec, 


Another 


on or off. 
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candymakers, on the floor, that a 
batch is ready to empty onto a slab 
All lights iutomatically 
about 15S : 
batch of ingredients to reach the pre 
cribed temperature—well 
ing. At this point, the steam is auto 
matically shut off and a red light glow 
to notify the candymaker on the main 
floor that the kettle is ready to dump. 
liming at this point is critical. If 
left too long in the kettle, the entire 
batch may have to be discarded 
These bottom-drawn kettles, unique 
In hard ( indy 


opcrate 
It require min. for a 


ibove boil 


manufacture, are uni 
tized in operation with the mobile 
cooling slabs. ‘They are equipped with 
pring-loaded Venturi type gate-valves 
that provide an adjustable flow rate 
Controlling the flow of a batch onto 
the cooling slab reduces the possibility 
of “graining 

leach mounted on 
wheels and runs on an elevated track 
Length of tracks, which run under 
neath the balcony, permit the cand\ 
maker to position one end of a 4 x 1¢ 


cooling slab is 


1953 


under the valve 
extend far enough 


ft. steel] slab directly 
of a kettle. ‘Vrack 
into the room so the slab completely 
clears the valve ifter a batch is 
dumped. Between each track, at the 
rear, 1§ an reel on which 1 
coiled the hose that upplhi 
water to each slab. Pneumatic rams, 
also located between cach track, pro 
vicle power to overcome the inertia of 
the slab when the Start 
to move it 

Vo dump a batch, the candymaker 
the valve and the mixture 
out thinly on the butter-cor 
Simultancously, he trips the 
pneumatic \ ive and the airram start 
the slab in motion on the track Ile 
then controls the movement of the 
lab by hand so the mixture 

) to oas af mo ward 

under the val When ( lab 
caches the end of the ti 

empty and the valve is close 

Thi cook then Pilis¢ ind 
kettle with warm water. Rinse 
through the valve, 


iutomati 


( ooling 


( ind ih i} CI 


opel 
spr id 


cred lab 


pre id 


chi ( 


rubs thi 
water 
released, into a 
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TAILORING of liquid sugar and 
specifications 


13 


carried 


particular 
this blending 


il 0 


nell's 
out in unit 


vamated Sugi 


ind lc 


then read 


1d 


mother 

Slabs are cooled by recirculated 
iter win 1) bec precooled OVC! 
15 deg. below 


the slab is moved 


ifurre \ 


t Ip t¢ IPCI 
the h 
Con 


wound 
10 
itmospheric 
Thi 


color, ] 


require ipproxiately 


nding upon 
thr cooled 
t, now vellow in then 
half and cach portion folded 
roll. Proper this 
vital Lhe must be 
folded at the optimum time or it will 
ither tick to the slab or 

brittle li) ther 


discarded 


Next, the cooled « 
onventional tath puller 
lip 


ons mM plant 


] 


tunmeg at 


poim|\ indy 


incl 


variable motor 


itmeo pl 


have peed 
Changing 
different speed As the « 


} 
WOTKCGC 


ICT COMMON 


CHUA mid 
vainila and 
idded 
im amounts previously measured by 
the cook. Normal speed of tl 

1S rpm. and the candy 1 
ibout 4 During thi 
color changes from \ 
vhiit 


on. the 
oil of peppermint flavorin ul 


pull I 


>» THN) 
‘Timing her 1S i] I 
the 


indy i 


) UNpPo! 
Pransferred from 
batch roller, the 
powdered Suga 
hand to about 4 lia 
the automatic cutter 
specially designed by \ 
the cutter 
ugh 
Keach circular cutter ha 
»s in. long x 4§ in. thick 


puller t« 

dusted with 
is then tapered by 
ind fed into 


7 


Tri 
produce nay vith a 
cut 


tec ] blade » 
revolving 


home-made 


66 


for 
developed by 


Behind the Scenes 


corn syrup to Ver 1 
use in process is 


the 


reels and 
Amal 


steam-header 


Q rpm. Candy falls into a hopper 
is conveved by pneumatic tubs 
cooling conveyol 
cooling-drying room 1s air-con 
tioned. ‘Temperature is mamtamed 
t OS deg. F. and humidity at 70 per 
nt. The “live belt” of the 
conveyor is arranged im ten staggered 
75 ft. in length, 
cl at bottom 
wide, level iT spaced 
Om Candy is distrib 
uted on the top belt from the pneu 
tub¢ falls from 
level to another until it drop 
the belt into a_ stainless 
bucket convevor. The full trip on this 


11h} 


cooling 


cls, each measuring 
1 50-ft. eleventh lev 
30 in 
evenly 
nati convevor and 
OM 
trom lower 


ty » 
t CQUECS J 


Constant Air Changes 


in this room as changed ever 
fainin. It enters through two vents 
it the top and discharges in ducts neat 
Before it 1s recirculated it 
1 dust-collector, wherc 


powde red 


the floor 
. through 
remove — air-bornc 

ugar pl ked up in the room. ‘The air 
onditioning unit is operated by a 15 
hp. motor. Air may be washed, cooled, 
or heated in this unit, 
the the 
ket elevator first moves in a duct 
ross the floor. It exits from this 
through a port, high on the 
vall, into the packaging department 
\t this point the candy is plastic. 
Storage of any substantial amount for 
i length of time causes the candy to 
freeze” together—so less than 2 sec. 
of product stored in- the 


1S desired. 


hrom cooling convevor, 


POOwM) 


upply i 
uton filling unit 


FOOD 


rams 
located between each set of tracks 


ENDS of cooling-slab tracks in rear of balcony. Hose 


movement of slabs are 


Heavy insulated pipe is 


that start 


the bucket 
compartmented hop 


indy drops from 


convevor mto a 
trom which it empties into four 
feeding the net-awveight scale 
fillmg unit. It is in the four 
of this hopper wher« 
supply of candy is tem 


pcr, 
chute 
of thre 
ompartinent 
the brief 2 sc 
porarily stored 

\ mercoid switch automatically op 
crate 
partimncnt 


the exit gates of these four com 
When a sufficient supply 
umulatcs in the four 
the switch 
flow 
conditioned 


of cand ICE 
hutes tecding the scal 
actuates the gates and the 
erted back into the an 
ooling room. Here, it again joins the 
main flow in the bucket conveyor and 

recirculated to the fillmg unit. 

Lhe feeds to the net-weight scales 
ive two. sections and dribble. 
Both deliver up to 64 oz. of product 
into the scale. ‘Then the vibrator feed 
on the bulk chute automatically shuts 
off and the candy continues to dribble 
onto. the until a net weight of 


7 IS 


is di 


bulk 


‘¢ ile 
I iched 
Ihe candy is then released from the 
four into chutes, which fill four 
open-topped cardboard cartons at a 
t min, 


by 


»( ile S 


Unit fills 60 cartons per 


move 


1 
Milled cartons then con- 
through the wrapping machine. 
This unit heat-seals the side seam and 
crimps and heat-seals both ends 
Wrapped product then moves on a 


roUOr 
CVO! 


transverse finger-link chain across an 
ther filling-heating tvpe unit that 
quares off the bottom crimp against 
in end-seal shoe heated to 450 deg. F 
Completed packages are packed 
twelve to a display carton. Shipping 
cases contain two display cartons 
ENGINEERING, 
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L 


EAVENING properties of 


prepared 


‘ 
atm ng lili 


baking mixes are 


scientifically evaluated 


in this modern baking laboratory. 


The Growing Role of Phosphates 


They Offer More Than Enrichment 


as buffers they prevent curdling of evaporated milk, maintain optimum pH 


in fermentation processes. As acidifying agents they impart tart taste to 


drinks, and furnish acidity to produce reactions. 


R. A. BARACKMAN and R. N. BELL 


R 


number ot 


search Laboratories 


combines with a 


Phosphor cid 
clements to form salts and 
upply phosphorus which is 
ill the 
of these compounds are used 

for this nutritive value. 

ipable of performing func 
entirely distinct from 
i foods 
ompounds 
to the 


i 
1 


ers that 
human body. 


nil ib] 


Some 


Ih are 


can be grouped 
function they per 
the food, or in its 
though many times they 
effect. In 


functions 


] , 
than on gen 
irc the 


As enrichment in foods 
Vo control pH or produce buffer- 


¢ action 


As acidifying agents, and 


Victor Chemical Works, Chicago Heights, II! 


4. As emulsifying, coagulating, o1 
peptizing agents. 

In a sense, whenever a phosphate is 
idded to a food it imparts a measure 
it adds 
tial element to the diet 

Presence of added phosphates in 
the 


dccompanying 


of enrichment, since in essen 


American dict is indicated in the 
table, which presents 
the major phosphorus-containing com 
pounds that are currently used in foods 
and food processing. 


Enrichment of Foods 


Cereal products enriched with cal 
mim an the di-, and 
tricalcium phosphate have gone a long 
wav toward the well 


form of mono-, 


overcoming 


FOOD 


Many other uses cited 


known calcium deficiency in the Amer 
ican diet. 

Iron also a required enrichment 
ingredient along with certain vitamins. 
Iron pyrophosphates are 
used in ennchment wafers in the man 
ufacture of bread. And sodium 
pyrophosphate, which 
mote 


ortho- or 
iron 
not pro 
oxidative rancidity of fats, is an 
to family flour, corn meal, 
ind other products where shelf. life 


doc S 
idditive 


must be considered 

Calcium and iron phosphates are 
ilso added in enrichment quantities 
to breakfast chocolate drink 
preparations, foods, and dog 
toods 

Control of pH is essential in many 
food — processing Large 
mounts of phosphoric acid are used 
nutrient solutions to the opti- 


cereals, 
baby 


operations 


to buffer 
mum pH in preparation of veast as 
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1 Dry mix is 2 Gas-tight lid 3 With bowl in water bath, liq- 4 Gas evolved during controlled 
put in bowl. is applied. uid is added to form dough. mixing is recorded. 





vell. as in fermentation processes which 


involve enzymatic reactions. In these 
processes,  phosphoru ssential to 
rrowth of the microorgani nvolved 

supplied, too. Control pit can 
Iso be used to inhibit growth of cer 
tun organisms, as in th e of rop 
infection in bread, which is controlled 
by including a small amount of mono 
calcium phosphate in the formula. 
When pH of bread is lowered to 5.0— 
2, rope does not develop 

FDA Standards recognize addition 


of up to 0.1 percent disodium phos “4 pyrophosphate No 
| Sodium a 

phate to evaporated milk, where it ex 

hibits a different type of buffering | 

ction. Ratio of calctum and magne Sodium acid by 

slum. to phosphate ind citrate in milk oO a * , ip cere ee 

gts rophosphate No / 


rophosphote | 


may vary from time to time, Causing it Sodium acid py 


to be highly heat sensitive. Disodiin 


; 
1 
phosphate is added to maintain a far 





orable balance so that evaporation o1 
sterilization can be effected without 
curdling. 

Buffering action of this product 1s 
also used to attain and maintain opti 
mum pH of 7.0 when farina is cooked. 
his not only improves the product, 
in that the particles swell faster thus 
1 shorter cooking period, but 





allowing 
the porridge is more thoroughly Minutes 
ooked and is therefore more readil 


digestible. A similar application is in 


wateroni products “here FIA recon oo rates of reaction obtained by plotting gas against time. 
ee ie rH a ee Graphs above are for a doughnut dough system mixed 1 min. 











nizes disodium phosphate as an op 
tional ingredient in amounts not less — tart taste. te ic finished product or iron mn in the envelop 
than 0.5 nor more than 1 percent to furnish a 

Amount up to 0.5 per ent are allowed ired iction 

in the preparation of plum pudding — these use 


for th Armed bor CS. Pho phori 

Disodium phosphate is al dit ncentration 
preparation of certain precooked meat — in soft drin] 
products. Its addition to pumping and 
overing pickle solutions reduces loss 
of nutrients from hams during th 
ooking proc Thus shrinkag 

d and the traditional flavor of 


fondan 
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whereus i) 

ed which re 
rful emulsifving 
ind metapho 


Ho alumn 
if 


, 
1 Du 


1 
| 
1 


j drou 
been 
thre 
produces i 
cin so that 
produ t 


storage 


Wp thr 


| I = 
f wetting and gives the prepared 


Control In Manufacture 4 
md flavor. 


I OLOT 
I 


tion 1s being used 
o replace the coagulating a 
niin on milk protein. Instant 
of manuf ontain  tetrasodium 
-0 to 4 recent 1 ti Nrophospl vhiicl it as Clamned 
dough be prepared bot! protcin coagulating agent 

\ calcium salt 


HCLUIN LOS, 


Sodium acid pyrophosp | nteresting rea 
by modifi 


from 


vhich a1 
iY lough 
baked produ t is produ tucdied | ¢] ( xti n pre mvolving pe 
vlich have large] C le recommncnad retables have been 
of ( unproved by the if sodium phos 
of juice trom 
of the finished 
usc of polvphos 


the leavening 


ind doughnut 


Donate 


ing big f tomato sauces, 


and ( ook d 
a hrming 
IS Use d. 


ss expen 





PHOSPHATES 
Find Many Uses 
In the Food Field 


Products 


ium phosphate. It 
1 the fir 


] 
HiCCS 


p\ rophosph ites 


vphosphate improve the ex 


. Pancake, Flour 


ub Cs ind also 
» that a higher 


Crackers 
Sugar Inversion 


used 


Chocolate, Malted Powers 


Prepared Flour Mixes 
Phosphated Flour 
Evaporated Milk 
Process Cheeses 
Meat Processing 
Water Treatment 


Enrichment 


Farina 


cresting application of hexa 


hosphate its coagulating ac 


Salt 


Nutrient Solutions 


Baking Powder 
Self-Rising 
Cookies, 


@ Yeast and Bread 
@ Soft Drinks 


3 @ Sugar, 
@@ Jellies 


ibumen when angel food 
ire being prepared. This 


idvantageous in 


TCC han al 
found 
because of 


ind strong 
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BY GELLING without sugar, a i¢ MaK ) i ractive products like thi readyv-to-serve tomato 


BETTER PECTINS 


They Improve Many Processed Foods 


Low methoxyl pectins give gels of fruit and vegetables Inv th | 
° . ° > ° . Daa: Onftaminaten 
without sugar, fruits for ice cream with low sugar, salads jyye. soft and 
ult 
‘ ’ : Q)n tl r ii 
products aid bottlers, preservers, confectioners omcetimes find it 


the natural p 


and dressings from fruit and vegetable juices. Regular 


to obtain | 


GLENN H. JOSEPH isp character of cucumber pickles ft! food. A good es 


Sunkist Growers, Research Department 1S Cue | iW 1 I] structure ration of sparklin 


Lal ¢ 


I 
Corona, Calif owever. enzyme wab of de not po ible ex cpt 
wa zvmc destruction of 
Iwo forms of pectic substan a 1 nt ain plant tissu fruits and =O the juice befor 
important to food processor rl pel | pect 
l. Those already present in fruits, nsible for holding them firm an Physical Characteristics 
berries, and vegetables, and | | 
2. ‘Those added to fruits and ber 
ries to compensate for natural de 


1); pectin 


ficicncies, Or to improve a wide variety 
of prepared foods. 
Processor 
muportane 
ind functions 
naturalls pr 
thre rr by 


extcnt 
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ollen 
and 
ctel 
thu 
from th olvent 
outercoat 


TUT 
with 


COMMON 


ACCT 
much 


mcy, 


used to mak 
iter 


fruit juices to which no sugar ha 


dd d 


cl* formation depends 


upon many factors, such as type and 
of pectin, pH, 
tration, and tempcrature. 


fixed 


mount ugar concen 
When u 
one pectin 
cl formation becomes 

thre pli ind tem 


Wear Con 


mount of an 


sto 0.5 pel 


when chilled 


Some Food Uses for Pectins 


idded, 





Approximate Amount 


In Final Product,! 


Typical Uses 


Percent 


Important Factors 





FOOD 


gar is present to 60-65 per- 
eight and pH is ad 
3.5, a gel forms ver 
ometim« at 
he boiling point when rapid 
tting pectins are used. Solutions of 
2 percent gelatin, on the other hand, 
orm gels merely by chilling but revert 
olution form when the tempera 

is raised to 80-85 deg. F 
jommercial preservers sometim¢ 
fail to realize the tremendous effect 
pH{ has upon pectin gel formation 
Even though sugar and pectin are 
present in correct amounts, no gel will 
form until acidity has been lowered 
below a limiting pli which is neat 
3.6. A shift of 0.02-0.05 in the range 
-3.5 ometimes make the 
difference between success or failure 
for a jelly maker. Fruit jellies of pH 
everal weeks to reach 

firmness 


temperature 


of 35 can 


7° 
2-2.) require 


MAXUM 


Low Methoxyl Pectin 
\ new typ 


methoxyl, o1 


product, known as low 
Pectin L.M., 
ising importance 
past 
product which 
content of 
ent (mic ind ash free 
basis), has the ibilitv. of 
forming gels without regard for 
oncentration However, divalent 
uch as calcium are needed 
pectin chains together. 
0.7-1.5 percent (based on 
final gel weight) of this type of pectin 
is required for normally firm gel 
Vegetable or fruit juices usually con 
tain about half the amount of calcium 
required for good gels. In such cases 
it 1 cessary to add about 0.10 per 
re] weight) of crystalline 
calcium chloride. Milk furnishes suf 
ficient calcium so that custard and 
pudding gels need no added salts. 
Pectin L.M. makes good gels, using 
h milk at pH 6.5, whil 


ter, low 
hha ly 
to food processors 
Phi typ 

i methoxyl 

msture 


come of mcr 
during the 


remarkable 
sugat 


metal ions 


ent (final 


dried or fresh 
with fruit or vegetable juices the pH 
should be 3.2-4.0. Calcium  require- 
ment is associated with pH. For in- 
tance, a tomato aspic might require 
1.5 oz. calcium chloride per pound of 
pectin at pH 3.6, while at pH 3.8-3.9, 
the requirement might go up to 2.0 oz. 

It is highly desirable to prepare 
small scale batches with varying cal 
cium and pectin additions to deter 
optimum proportions for the 
particular type of gel desired. Sup 
of low methoxyl pectin usual 
wWailable typical recipes and 
operating pro id the food 


Tine 


pliers 
make 
edures to 
proce SSOT 
Important point to remember is 
that the pectin should be dissolved 
ompletely in water or juice before 
iddition of the calcium salt. Latter is 
incorporated in the hot gel batch just 
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before it is poured into final 
tainers. Calcium salt should be di 
solved in a small portion of hot jum 
so that there will be no local chillin 
Or Over-concentration of calcium ions 
to cause premature gelation This 
corresponds to thi practice, in regular 
ielly and jam production, of adding 
thy setting acid at end. of cooking 
operation 

\ most important characteristic of 
low methoxvl pectin gels is then 
ibility to set properly and to main 
tain their gel form at temperatures 
considerably above normal room con 
ditions. In tomato aspics, for example, 
gel formation will usually start at 170 
deg. I’. and th products will be suit 
ible for table use even at 110-120 d 
I’. This contrasts sharply with gela 
tin desserts which gel very slow 
only when the temperature i 
ibout SO deg. I 

his type of pectin is ideal for fruit 
puree gels (at 40-45 percent sugar) for 
tise mice cream, where regular pectin 
jellies require so much sugar that freez 
ing tempcratures are depressed and 
bleeding is difficult to control. Also, 
for preparing gels for salads and dre 
ings, and dietetic fruit gels made with 
out added sugar 


Confectionery Uses 


Special slow-sctting pectins have 
found widespread usage in the con 
fectionery industry for preparing slab 
or starch cast gels of excellent texture 
flavor, and keeping quality. Usualh 
only 2.5-3.0 Ib. of 150-grade confe: 
tioners pectin, with 100 Tb. each of 
granulated sugar and 43 Bé. gluco 
will make more than 200 Ib. of cand: 
\n_ easily available and inexpensive 
buffer salt (sodium citrate or acetate 
and some fruit acid (citric or tartari 
are needed Pectin manufacturer 
furnish easilv followed recipes for 
making these candies so that a variet 
of pieces can be mad 

When proper balance between su 
crose and glucos« 
ooking techniques ar 
mended, fi 
fresh and 
vithout veepil 

No. storage 
POO IS nec’ 
eels becau 
rectly te 
cast in desired sh 1p | 
ible cooling period sind or chololate 
enrobe and pack 

Best pH for most pe 
tested in a solution of th 
equal weight of if 5 
possible, at th lesirable acidity 
get pieces Wi true fruit flay 

Cell structure o trawberries and 
other berrics ts disrupted to a certain 
extent durit reezing, so that, when 
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S35 COMPLETELY ESTERIFIED POLYGALACTURONIDE 


& 


; ; 
\, Pectins in this region theoretically possible 
} 


& 


8 


> PECTIN 


6 


or 
neutral 


sterificotion 


. PECTINIC 
ACID 


r 
a 


----=-Lower limi? Sof pectin NF 


L 
Oo 


This term is 

correct only 

# unesterified 
corboxy/ groups 
LOW METHOXY, ore free 

OR LOW METHOXYL 

LOW ESTER PECTINATES 

PECTIN Acid 


Or. 
neutral 


a 
Percent 


» 


Percent Methoxy! (mo:sture-ash free basis} 
~ @ 























Pectic acid or pectates 








Proper term for those pectinates capable of forming the well-known 
fruit jellies when sugar and acid are present in correct proportions—is 
pectin, This is according to the ACS nomenclature of 1944 (see accom- 
panying chart) which describes it as having a methoxyl content higher 
than 7 percent. 

Pectins are carbohydrate-like substances made up of long chains of 
galacturonide units in a manner similar to the way starches and cellu- 
loses are built up from glucose units. 

Molecular complexity of pectin can be easily understood when one 
realizes that these groups may consist of a thousand galacturonic acid 
units. Some carry methyl ester groups; other acid groups are free. 
Further, the chains may be cross-linked by electrostatic forces to build up 
bundles of varying thickness and width. 

Nature has made it evident that pectin substances are expected to be a 
part of the human diet. Pectic enzymes of bacterial origin, always present 
in the human colon, carry on the job of digesting the pectin which enters 
man’s alimentary tract as a natural part of our diet and also that which 
is used as an additive in prepared foods. Gums which arise from bark 
wounds on desert trees and bushes, also marine colloids, are not so easily 
taken care of in the human digestive tract. 


, Lore 
the berric ie thawed, more than a ( f the berri 


iormal amount of juice can drain off — level too low to give objectionabl 


ind the berries themselves have a clumps or a noticeably imcrea ed vi 


ed 


When berries in consumer packages with dry sugar in the freezing of ber 


hrunken appearance 


frozen with a sugar svrup contain ries, beneficial action 
v methoxyl pectin, because the pectin i only slowh 

juice react incompletely dissolved in_ the 
form a calcium — ence of the cold berry ju 

film or barrier at each capil ing calcium 

1 the berries. This pro his application of Pectin 1..M 

ibl i wher not been studied sufficienth ! 

ould occur. Thi phe mercial scale to enable FDA | 


particularly evident in thi lide it among permitted 


aay 


d strawberries frozen in Ilowever, a recent and \ 
xperimental study of th prob 
wo the use of regular reported from the Food 
uch purpo was advo ection of TVA 
it does not react with l’ennessee Supreme 
ind functions only by in treated before freezing with 
reasing viscosity. of the sugar-juice Purn to pa 
mixture. Pectin L.M. gives a beneficial ; 
ichion when pr ent at 0.10-0.15 per BP den ; — : 
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cosity in the drained juice. When u 


ii 
1] 


ite 


is |e ipparent 


] 





CORN SYRUP is concentrated in triple-effect pan (eft), then cooled by dropping into coil tank (right) 


CORN SWEETENERS 
Help Processors in Many Ways 


Their resistance to heat discoloration improves appearance of 
preserves and candies... Cohesive properties prevent stickiness in 


cereals ... Body building characteristics make better ice cream 


R. F. COHEE, Jr. Phe ¢ three commercial classi trated im vacuum pans to an appropri 
tiie Rinna Balsa Ci. Cite cations of cor vrups which vary ite dry substance level of approxi 
cording to their dextrose equivalent mately 31.5 Be. Refining with vanous 

ducing sugar con decolorizing agents followed by filtra 


mn othe dry basis tion is applied before the svrup goes 


Dextrose and corm syrup when 
n varying proportions with othe 


ugars, have proved to be highly sat er a D.E. 25-33); regu to the finishing pans, where it is gen 


isfactory.§ for sweetenmg and = com 0-45 md high conver erally evaporated to 43 Be 


pounding many food product on (D1. 52-63), either straight acid Dextrose sugar is produced in a 


In canning, imgredicnt costs ar iwid-envzvme catalvzed Another manner similar to corn syrup but 


lowered, fruit flavors and phvsical ap mnetimes used in the trade i higher conversion practices are fol- 


pearances are improved, color is’ bet 


; ] 


mcwning mn Vru un lowed. Concentrated sugar liquor trom 
retamed 


the finishing pan is pumped into large 
Preserves made with corm sweeten or rp solid CC} MOIS vlindrical crystallizers. Here, over a 
we more acceptable because of 1% ture cont have thr 


1 ] } 
d sweetness and lessened tend vrup in the liquid form to a satisfactory size for standard purg 
{ Y 


toward crystallization roperties of finished s 


same Compost period of several davs, ervstals grow 


vrups are cd ng 
In ice cream and other frozen prod d by degree of lvdrolvsis « Phe mass is then dropped into cen 
uct quality IS uNproved when sweet he pure rch. fro vhich thev ar trifuc where mother liquot iS ¢ 
on comprised of mixtures of |, moved and wash water is applied. Th 
n sviup or dextrose with other su Hn commercial ctice the damp white sugar from the centrifuges 
\N li water may be dricd and packed by conven 
And in the confectionery and bak ld nd tl ntirc mass is cookes tional means or subjected to further 
industrics, these swecteners find under pr r several minutes t processing that results in anhydrous o1 
number Of uses These and Te t | mVeTSION Dilute other modification 
ITN ire listed im “Fable I Vru rom ti ( erter as neutral Dextrose 1S | monosaccharide 
efined to rr C.H,.O,) produced by complete hy 
3 olvsis t 
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of starch. It comes in two 
} tvpes: Hydrate 


principal Comimercta 
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Uses Are Industry-Wide 


TASLE I—SUGGESTED QUANTITY of Co Sweeteners 


Properties, Uses of Corn 


| CSU of Dextrose 
Chem He properues - yas vTup Total of Total 
Sweeteners Iype Corn Sweeteners Ty pe 
‘ ‘ Product Percent Syrup Dt Percent Dextror« 
upon the kind and severeness hy a iia ” si: inn 
. 1 1 
drolysis during manufacture (s Baking Crack . 10 


ble II Buffering action i lughly i Ca : iH 
t “> in) i 


Hah be Vall 


portant function of corm syrup wh 


used with high concentrations of 
rose, is somewhat d ) ndent upon the 
method of purift 

im ion exchang Carbonated 
highly buttered black refined beverages 


)] duct Not too ha thy . 
‘pe : a Confectioners 


tent of th rp iri Vidcl 
the 
Oni nost unportant chara 
sti OT ( yrup is its resistan 
formation heat-catalvzed color 
eid miditions 
oduced, ar \trose and 


ie 
mm svrup ve less tendency to dis 


olor and turn brown than sucros« Canning 
vrups made therefrom This is be 
caus hydroxy methyLfurfural = and 
levulinic acid are more casily produced . 
from levulose, the product always pres Dry Mixes 
ent when sucrose oceurs under acid 
conditions. 
Resistance of corn syrup to heat di 
coloration las been well known to Meat packing 
candyvmakers for many veat 5 
One of the important physical fac 
tors a processor must remember 
the effect of solids and temperature 


Flour mills 


upon VIS \ of corm Vrup ( 4 
Cable TI Vinegar 

The glass-like consistencv of hard 

indy due in part to viscosity of Frozen foods 
the corn syrup portion and i P 
to its tendency to prevent crystalliza. Salad dressings 
tion at high solids content. 


Next, | nuild Con idet Pickles 


ON ti¢ 


olubility of com syrup. For Dehydrated 


chewing gum trade, the vrup 1s 


furnished at 45.) Be ipproximatcly foods 
85 percent solid Compare this to Baby food 


upper limits of solids shipabl 


iquid oat ipproximately 65 Spice mixing 
the higher the Preserve 


rreater the 
tendency to take up water. For thi Dairy 
Oo} regular C.S.U. is preferabl 
duct in hard can 
kine will result 
Creamy Tantra 
of freezing point -SyUape 
raph At equal 
Sof most-de Peanut butter 
com syrup, 
sucrose, and corn svrup solids. From Caramel color 
this it can be scen that it is possibl 
1,1] 


to produce a corn syrup which would Alcoholic 


have, for practical ] the sam 


7" beverages 


® Preferrod product 
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FREEZING POINT CURVES 
product ee crean 


TABLE lIiI—COMPOSITION 0! 


Properties Regular 


VISCOSITY of 


ntipoil 


TABLE III 


yrup n ce 


42 D.t 
Temperature 
Dey i5 Be 


000 000 


12 Be 
“0 
120 > TH 600 


LSO0 


( Jassilication 


High 


Specials 


Dried 43 be 
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Vo he Ip prevent sticki 
prevent crystallization 
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are involved in 


coating hic 
the 
mn syrup im caramel 
1\ inntage 

d Cc} ippe il 


un finished prod 


Improved, 
} ] 
OOK 


its, apr 
well as in mam 
sweetness result 
1 of corn 


1 positive quality fac 


fruit flavors, o1 


FOOD 


ire better when 
quantities of corm 
e for infant 
msumed with pan 
\ owe mucli 
com syrup 
uch chocolat 
palatable and les 
usually con 
vrup. 


Vrulps 

om 
cnt sucrose packs ot 
ellies, crystallization 
the opened 
1 a household refrig 
vented by use. of 


tlic 


whe ll 


1)! 
! 


4 
25 percent of 


Improvement 
nad flavor ot 
syrup pack 


Preserve 
| 

ith corn 

1 reduction in 

examin rvstallization furthe 

he carbohydrate 

vrup 

» dextrines an 

In hard ( indi 

bette 


SVIUDp, 


swectness 


com 
with 


orm svrup will give 
than a hig pill 


} 


during easons wher 
humidity 


ontent as gt 


cncountered 
iter an 
thus giving the 
of  crvstallization 
with = | 


Css 


ruit work, great care 
DD.1:. syrup is use 
its tendency to « 
Here, a 
high D1] 


mposition 


i ligh 
USC CTVS 
tallization pecial syrup with 
dex 


high 
} 


miter \ oN plendid 


nedium medium 


ind a. very 


without 


etness of dextrosc its 
upon natural flavors. 

Phe usual alpha form 
the rate of solution o1 
lity of sucrose at lower tempera 
but at accepted levels of 
becn found to h¢ 
food process 


( mph isized by 


doc be) 


not 
have the total 
jubi 
usage 
easily adapta 
tO most 


I‘lavors 


flavor . I 


natural 
dextrose 
and low 


particularly 


due to its mild 
masking effect 
\ special examp! of one of the 
inhydrous found 
in its application in certain types of 
flavor work. Here, it has ability to 
take up about 6 Ib. of liquid for every 
100 Th. of More 
by recrystallizing in the alpha 
form, it remains in a drv state 
Another ty of importance t 


LOC ] Cessor 1 its 


uses of dextrose 1s 


inhyvdrous dextrose 


prope 


the 


uperi 


I'urn to page 10S 


ENGINEERING, JUNE, 1953 



















































































COMPARISON of actual baked goods—high-sugar yellow Cakes prepared by new liquid-shortening method, with 
cakes—shows improved quality with new method. At top whipping emulsifier, Vanade. Cake (6) used salad oil, (4 
are cakes mixed, without whipping emulsifier, by conven- melted butter, (8) melted lard, (9) regular hortening 
tional methods. Cake (1) incorporated salad oil, (2) plastic (melted), and (10) emulsifying shortening (melted). It 
butter, (3) plastic lard, (4) regular shortening (plastic), is borne out here that volume is no longer dependent upor 
and (5) emulsifying shortening (plastic). Photo above: physical characteristics of the fat 


WHIPPING EMULSIFICATION 


Cuts Cake Costs, Raises Quality 


L. B. CROSSLAND and H. K. BEASLEY 


Vanderbilt Foods Corp., East Norwalk, Conn 


Current high manufacturing co 1. Halving the working time re- Fats for Aerating Batters 
coupled with tl istance ) ] quired at mixers. 


creases in prices of baked good \ 2. Increasing the batter-production 


lowered profit margins on cakes capacity. It can be doubled or 
Now, however, by using new food — tripled. 

emulsifiers with oils or soft fats (4 3. Taking advantage of bulk-han- 

place of plastic shortening), baker dling economies through use of oils. 

case this economic. pressure—and up 4. Using bland oils, which are less 

product quality, too. Further, © expensive and produce cakes that are 

new method simplifies and speeds up — easy to handle. 


batter-making operations Also, cakes are more uniform, sin 


The costs savings are realized on there is now ki dependence on 
labor and ingredients by— chemical processing, crystal forma 
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Carefully sampled .. . . . . purified by screening 


NATURAL SPICES 


Add Much More Than Flavor 


They improve the aroma and appearance of otherwise unattractive 
foods . . . add antioxidants that retard development of rancidity 


in fatty products ... and give flavor stability to many packaged foods 


JOHN J. FRANK cal plants. However, leaf tbs from and keep the formulas closely guarded 


New York the temperate zoncs, as \ as aro giving him a distinctive scasoning 
matic seeds and blends of these prod vithout the necessity of doing the 
branch of the food — ucts, are now considered to be spice testing and mixing himself 


President, American Spice Trade Assn 


Just ihout CVCT\ 
industry employ PIC And thi within the meaning of the gener 
broad role they play is even more — term Why Use Spices? 


nificant, im the sense of “a littl \long with the old familar pepper, 
have come su Many foods that are basic to nutri 


unounting to a lot,” when we con nutmeg, and sage, 
carbohy 


ider that the spice trade in this coun products as chili powder and curry tion, in the form of. fats, 
try ran only about $150 million last = powder. ‘These are not single spices, drates, and proteins, have almost no 
but blends Chili powder, for in taste of their own. Others that have 
ce table, p. $0), 1 stance, is typically made up of a true — taste lack aroma, and still others are 
to improve the taste, aroma spice (chili pepper), an herb (or not attractive enough in appearance to 
ind, im some cases, appearance of = gano), an aromatic seed (cumin), a timulate the appetite. 
foods. Recently however, modern 1 mineral (salt), and a vegetable bulb pices may either create or bring 
earch has demonstrated their anti garlic Curry is a blend of as many ot ne, two, or all three of thes 
oxidant action toward fats—a charac is 16 different spices, herbs, and ppctizing factors in a single product, 
teristic Which had long been suspected seeds. Seasoning salts, such as celery, making it more acceptable Ther 
This has imereased interest in their garhe, and onion, are also generalh fore, while we do not use them in 
listed as spices large cnough quantities for nutritional 
ln addition to these basic product significance, they make verv important 
the modern spice grinding concern will — contributions to general human needs. 
usually supply a number of blends The flavor that sets natural spice 
lor the food manufacturer, the term = that are made up for specific food side from other plant products is 


today covers about 50 different — items These include anvthing from 1 complex combination of 
essential 


Presery itive prope rt 


What Are Natural Spices? 


pices 
plant product usage scasoning— to pumpkin pic resi ikaloids. glucosides 
other organic compounds 


lechnically speaking, they come spice. And in the meat industry, pat oils, and 
ly from the roots, bark, buds, stems, — ticularly, the grinder will often de-’ ich component plavs a part, none 


Mii 
ind fruits of tropical and semi-tropi velop individual blends for a packer ontaining all of the flavor 
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“Natural Spices — 


—are ingredients which have been 
consumer-tested for hundreds of 
generations. Today’s research is 
simply to pin down what we know 
empirically to be attributes of these 
valuable aromatic substances, Spices 
have stayed in the picture even dur- 
ing the laboratory-food boom of the 
past 25 years. They have kept pace 
with the rapid development of the 
food field. And they offer countless 
flavor possibilities for the future.” 


j.J5.¥. 


We know, for instance, that the « icceptable were those contaming black mg oils, oleoresi sugar and. salt 
1 extractive iid oils and oleo 


in amportant flavor, — pepper, sage, or a Combination of thi base 


but the flavor of the Spice ind that of two with red pepper Sample 5 con resins With added cmulsifving agent 


its essential oil are defimitely not the — taming salt were the most rancid, and vere found to be of poorer quality 
SINK This i v grinding of the peroxide values correlated with palat in odor and flavor than the correspond 
whole, natural spice remains the only ibility scores. It was concluded that img natural spice whether scored 
method of obtaming— thi omplete ie and black pepper are good an lone or in any various test food 
truce spice flavor tioxidants and red peppe! has some “Extraction of the essential oil 
From the food = manufacturer’s — value im preventing oxidation and/or oleoresins from natural spice 
standpoint, there is still another pra fails,’ said these researchers, “to vield 


| reason for using the total spice, Research Programs ll of the true flavor components.” 
whole or ground, in his products Pheir conclusion: “It appears reason 
Stability of a pice’ flavor depenc Overall merits of whole or ground able to assume that, in general. sepa 
on its cellular structure, which con natural spices as they apply in food — ration of the flavor-bearing compon 
tains natural antioxidant Phe flavor manufacturing are currently the sub ents of natural — spice from their 
bearing components are held within ects researc] tram, sponsored — original cellular loci, replete with na 
the cells, and once separated from — by \meri [rade Assn tural antioxidants and other protective 
these protective factors, flavor will OW In 1 year, thi program 1s factor results in alteration and re 
diminish quite rapidh hes nswer the questions the duced stability of flavor.’ 

Fortunately, normal grinding of ood processor puts to the spice im At Hormel Institute the antioxidant 
the whole spice does not entirely de dustry. Namely, “Whi should [usc properti f natural spice were 
trov its stabilizing cellular structure natural spices im my products? ; tucdiced esults showed that virtu 
Instead, grinding merely. starts a Do they make them taste better? . ly all have the ability. to” retard 
process of gradual flavor release, and \re they any better technologically ranciditv. \loreover, it was found that 
makes enough available to penetrate iking?’ in most cases the natural product had 
i food produ t thoroughly during Begining witl pro} vanu more preservative powel than the « 
processing. But an ample quantity of | dependent research firm, the program ential oil extract 
flavor remains in the ground spice to now ha pread to: Hormel Institute, For the tests, ground natural spice 
compensate for any that mav be di University of Munnesota; Americar ind solubilized fractions « ( wer 
sipated before the product finally Neat Institute loundation, Univer placed in identical sample prime 
reaches the consumer's dmner._ table tv of Chicago; Mellon Institute of team lard. Of the 32 spices tested 
Hven in these davs of better packaging = Industrial R rch, Universitv — of ll but four showed ere ter preserva 
ind speedier di tribution this sta Pitt burgh l rsitv. of \\ ISCONSIN 1\ ition 1 the ground form 
bilitv factor is extremely important md University of California [welve of the soluble fractions even 

Incidentally, the stability of ground Phe independent research firm used — hastened deterioration 
flavor will also hold through i trained panel of taste testers to make I’ffects of heat on the preservative 


SPICE 


freezing. ‘Tests on freezing of sausage favor evaluation between natural properties ir ere tested by 

conducted at Georgia Experiment round spice in evel types of pla ing them im pie crust dough. It 

Station showed that the spices used pice il ling was that \ found that all spi normal 

not only retained their own flavor well 1 mech cal devi xy chemical ied it iking increased | tabilits 

but also had an antioxidant cf 1 pro ( cqual ipparatus of 

the fats of the meat the human body in givin g 4 complet 
After 12 months’ storage, the onh wor cvaluation 


samples that were not rancid and un spice substitute 
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often been recom- 


Natural Spices, Origins, Foods They Enrich ay eslley res oe yer 
diets given to heart patients and high 

Processing P DIOOK ressure victim They are used 

+), where the ahi ih vor substitutes for salt, but m 


muthorized v had been made a 


Canned Goods, Condi- — to thicir actual sodium contcit 
ments, Pickles, Bever- : 
Origin Meat Products Baked Goods ages, Ete. . sity of Wisconsin, spit = 


for sodium content 

d that almost all are very 

content. ‘The researcher 

that, with only four excep 

ll of the commonly used spice 

for these dict This also ap 
those who use salt-free dict 
it-losing schedules. Results of 

tudy are currently drawing at 

m from the dictetic food branch 

industry. 

\t the American Meat Institut 
Foundation, a comparison is being 


made of the flavor characteristics of 
natural spi ind various spice 
titut n different types of 
iiformia researcher 

ire studying pices in the 
pickle industr And scientists at 
NiIellon Institute are doing critical 
tudies of analytical methods and 
tandards for spices, herbs, and seeds. 
Data from these and other projects 


now being planned should prove of 
Italian breads* Pickles, soups ( iderable significance 


Buying Spices 


a pecan eer The food processor will find it be t 
pies ondiment 1) To buy the best quality; (2) to 
pin nets gall eae buy moderatelv, and (3) to buy fro 
aiiaier vali = quently. 
Any reputable grinding firm will be 
to guide the manufacturer to 
for they make steadv 
Generally peaking, 
though, quality in spices is largely a 
matter of grade, which indicates the 
nn) 
Condiments There is very little variation between 


relishes, pickle 


. the qualities of shipments from the 

Mexican specialti« “ 
ups, condiments ume area. But, when differences do 
ndiments, relish ccur, the modern grinder’s system 
of quality control compensates for 
them, Everv shipment is checked by 
chemists at the grinding plant, and 
uniform standard for each grade 
maintained by MINING portions of 
e potent lots with those that 

slightly weaker 

ey pit the fact that most of the 
i] spice’s protective structure sut 
he grinding, the pulverized 
will not retain their flavor for 
Phe slow process of flavor re 
has been started at the mill. 
Modern packaging serves to keep the 
flavor fresh enough through any nor 
mal storaging But obviously, the 
ooner spices are used after grinding 


natural 


Soups, sauces, 


condiments the more potent they are 
Condiments, pickles Cherefore, though not a necessity, 





(Turn to page 112) 
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cis Vitamin A ACETATE 


TOM LT LLL nen 





ONE OF NEW facilities insuring adequacy of vitamin A production—- plant of Hoffmann-La Roche, Ine., Nutley, N. J 


SYNTHETIC VITAMIN A 
Aids Food Fortification 


In margarine, extensive research tests show synthetic vitamin 
equals natural product in stability, 


excells it in flavor. Also 
found suited for fortifying candies, ice cream, peanut butter 


J. C. BAUERNFEIND, ANN D. ROKOSNY and G. F. SIEMERS 


° acs i acl tablish theu 
Hoffmann-La Roche Inc, Nutley 10, N. J ity Cl erst Data indicat 
excellent stability in sealed container 

Synthetic vitamin A is admirably vnthetic or natural sources, according ctu mercial practice these oil 
suited aig fortification of food, is to the 1952 Federal definitions and lution pi 
evidenced by flavor and vitamin. sta tandards of identity. Standardized \ we they are required by the 
bility. studics in- finis| margarine. vegetable oil dilution f syntheti rl producer and upon ship 
And cooking trial 1 vitamin A containin 100,000 © t 


Vn I ISthd uscd within a 30 to 
HOO.000 | S.P npit y a7 , () clay | 


epared a few days o1 


margarine demonst! 

retention in cak 

sauces, and frosting 
Successful fortific 


hOiU 


mine fort 


mncenti 
onfections, frozen « 000 units 
ind geriatri products ind) concenti 
synthetic vitamin ] units per gi 
high Ippc il in the food industry wl ployed Oil dilut 
fortification 1s warranted, tions of 100,000 units per gram 
Todav a new era of vitamin 


higher, in ready-to-use packages dé 
tory is well underway with several signed t ( dividual margarine 
manufacturers offering an economy batch requiret re in common 
nproved, quality standardized usage 
controlled product to th 
trv. 

Margarine may contain 

\ ne f 15,01 


ts per pound obtained from 


mcenti 
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TABLE 


I—RETENTION of 
(| 3 Py unit 


armacopoetla Nl 


Manufacturer Source of Vitamin A 


TABLE !tI—FOODS Prepared 


(ood 


Added 


Food Product Vitamin A 


with 


Confirmed 


pound by Carr-Price Assay 
After 6 Weeks 
Storage 
40-72 
Dey. F 


Initial 
Assay 


2 Dey. F. &6 Deg. F. 40 Deg. I 


Tr 1s. 600 


Synthetic A Fortified Margarine Show 


Retentions 
Vitamin A Content 


Retention 
Percent 


After Cooking 
Moisture Corrected 


After 
Cooking 


Uncooked 
Preparation 





instance 


perature cat ial 


ed part 
Nnargvarin 


Data on | 
manufacture 


vitamin A 
to that from natural source 


yrodu 


theti 
nore, the data reveal that 
idd 


vitamin content 


t ’ , 
Mm OVeCTALC 


CTS 
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lal vitamin 


\ 
margarine, as det 
say, was 17,625 U 
This compares 
iverage of 18,425 
ts reported by Murray e 
fortified margarin« 


value 


substantiate 


omparison study 


Nutrition | 


FOOD 


After 12 Weeks Storage 


72 Deg. | 


After 
4 Months 


After 6 Months 
Storage 


Storage At 


86 Dey. I 


1S. 200 


10 Deg 


F. 40 Deg. F. 72 Keg. F 


1S. 500 SOO 
4] SH 
1S. S00 19.000 


SS SY 


20, Ht 
106 
18.600 


106 


16.400 


16,000 
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Included in every pound of National Certified Color is our continuing 


pledge that “No higher quality can be consistently maintained”. 


National Certified Colors represent America’s longest and broadest experience 
in the manufacture of these complicated organic compounds. 
From basic raw materials to intermediates to finished colors, 
we control their physical and chemical properties precisely. Thus you 


are assured of uniform pure-dye strength, solubility and brightness of shade 


Once you establish a color formula based on National Certified Colors, 


you can be sure that the same formula will produce the 
National 


same color again and again and again. So, to be sure, spet ify Food Colors 


% ver - 

CERTIFIED COLOR DIVISION 
NATIONAL ANILINE DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 

40 RECTOR STREET. NEW YORK 6.N. Y 


Boston Philadetphia Chicago Chariotte 
San Francisco Portiand Ore Toronto 


> 
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to more frozen food sales 


with HURON MSG! 


@ Things happen when you add Huron MSG to foods 
before freezing—things important to you as a food proc- 


essor and attractive to frozen food buyers. 


Naturally, you can expect enhanced pure food flavors 
from Huron MSG, America’s original monosodium gluta 
mate made from wheat protein. But you also get unexpected 
bonuses: retention of original taste and quality levels far 
beyond usual sto: 
What's 
improve during storage 
Such as 

FISH... 
fish gain in flavor and all-around palatability. In many 
cases their original color remains true throughout storage. 


age pe riods, and improved color and tex- 
the flavor of many foods actually 
when treated with Huron MSG. 


ture 


more 


salmon, shrimp, mackerel, haddock and rose 


THE FIRST MSG 


MEAT... beef. pork sausage, bacon and ham acquire 
heightened flavor, retain their prefreezing quality longer. 


POULTRY ... all fowl have improved flavor and added 


juiciness, as well as lengthened storage life. 


VEGETABLES .. . most vegetables are given a new full 
sweetness of flavor. Green vegetables retain color 
throughout storage and in cooking. 


Our Technical Service Department will be glad to furnish 
you with the cold facts about the best way of using Huron 
MSG to make your frozen foods taste better, last longer in 
storage—and sell faster. Write or phone—no obligation, 
of course. 


MSG 


Pure Monosodium Glutamate 99+ % 


AND THE FINEST! 


THE HURON MILLING COMPANY - 9 PARK PLACE, N.Y. C.7 


FACTORIES: Harbor Beach, Michigan 


SALES OFFICES: 161 E. Grand Avenue, Chicago 11 @ 


13 E. Eighth Street, Cincinnati2 ¢@ 


383 Brannan Street, San Francisco 7 








WCrage OF 19-99 percent i 


| 
Claimed vitamin A value may 
sary, depending on expected 


Vs 


TABLE 


conditions. 
Caramels were prepared from a basi 


“ 
formula consisting of corm syrup, hy 


Product 


drogenated coconut oil, sugar, mulk 


solids, and lecithin. Vitamin A palmi 


tate and vitamin D were introduced 
Oy ) 


in the coconut oil ingredient prior 
r ‘The entire mixture was 


processing 
cooked for approximately 18 min. to 
¢ 


i fe mInperature « 


Ration Bars Fortified 


Chocolate rations bars, 
ommercial equipment, we 
vitamin A and other vi 


tamn 


hictl 


i 1] 
1 palmitate was carefully mixed int 
: 
portions of the chocolat 
Phe imgredients 
: 
CHOCOLAT 
! ’ ] 
Vit, milk, 
Were mixed 
1 
the roll refining 


mid molded int 


Chocolate fudge 


ding to com 


ivy Cl Wh, 


porated mil All ingredients wer 


mixed together and heated to 240 deg 
| Phe candy mass was cooled to 15( 
deg. I’., at which point mie Ited shorten 
ng contaming vitamin A was in 


ited. Shortly the 


Vals poured 


I1I—CONFECTIONS and Othe 


OOO 000 T 


Products 


Show Good Vitamin A Values 


After Storave 


Added After 


Vitamin A 


Ou 
825 


100,000 1 
1,000,000 | 


Manufacture 


\ pe 


Pharmacopoen 


500 Hr 500 He 


1,000 He 1, 
At 113 Deg. I 


1.000 


4 
1K 
oso 
Pol0 
1,730 

12 Months 


At 
72 Deg. F 86 Deg. F 


6 Months 12 Months 
At At 

98 Deg. F 

1.190 160) 

1.430 

>, 440) 


, Hou 


ISO) 
“a 


500 Her 1,000 Her 


At At 
113 Deg. F. 113 Deg. I 


6 Months 12 Months 
At 


72 Deg. t 72 Deg. | 


A} | 

12 Months 
At 

72 Deg. t 


6 Months 
At 
72 Deg. I 


1 om) 
4,150 
1390 
24 Weeks 


6 Weeks 
At 0 Deg. I 


At 0 Deg. F 





1 
WaAlS TAC 


condensed milk, 
molasses, 
iked to 250 deg | 


] 


1 Marple 


i high fa ind 
min A content of peanut butt 
st has been expressed 
vith vitami 
t ils ind TMK 
run have been mad 
oF a peanut 
1 dilution 


Usually 
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Our job is to help make voeur tood products more 
appealing, more nourishing and better tasting so your 
customers Will want to enjoy them time and time again 

lo do that we concentrate on giving you highest 


yuality sugars — both granulated and liquid — custom 


For more information, use coupon on page 201 


= 
& 
ta) 
eS ae 
& 


i 


Li ua 


NDUSTRY ONLY! 


tailored to vour specific needs — delivered in bulk to 
cut vour handling costs. Producing sugars for indus 
try for industry only is the business of Refined 
Syrups & Sugars. 

To give your customers the high quality foods they 
deserve, be sure to use HUDSON VaLtry granulated 
and Fro-Sweer liquid) sugars produced by the 
refinery serving the needs of industrial sugar users 
exclusively. 
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A) 
Hill \ palm 
U:S.P nit 


Sunn 


. ] 
anda 


General Facts on Synthetic A 
Vitamin 


| ] ] } 
OU-SOIUDIC SUDSTANCK It 


t Is 


the dict of man and ammal 
tain the structure and function of 
+ ' ] | +] ] ] Pre li lay 
itl PCC1ANZCK epithenal nd Giandulal 
tissues. Also, for resistance against 1 


rections, for visual functio1 


retina and for promoting g1 


in. minimum 

+.000 U.S. Pharmacopoeia unit 
] thera 

from 50.000-2 

vided d SCS 
In amounts 


itamin 


lor example, 


required daily 

toxic do 
ipparent, 

wide margin 


Vitamin A, a 
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DISSOLUTION -~- 
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Vv 
FILTRATION ~” 


Vv 
Vv 


DISTRIBUTION -°* 


. 


“This is the most efficient way 


to make BRINE Ive ever seen” 


Simple Installation Cuts Handling and Labor Costs — Auto- 
matically Makes and Delivers Constant, 100% Saturated 
Brine to Any Point in Your Plant at the Twist of a Wrist. 


THE HEART of the Lixate Process— are assured of 100°7 quality control 


developed by the International Salt 
Basically 


speaking, you put St rling Rock Salt 


of your products 


Company —is the Lixator Your brine is always ready. Turn 


a valve and you have brine at a vat, 


in the top of the Lixator —and you a cooling unit, a water softener 


pip 


point you want if 


brine out the bottom to any where you want it, when you want it. 


This is crystal-clear brine— more 


Lixator can be located near pure because it lacks the impurities 


I he 


the point at which salt is unloaded— and foreign matter so often picked 


rather than at the point of use—be up when manhandling salt. 


will take the 
l his 


eliminates costly handling from the 


Cause INEXPENSIVE PIPE It all adds up to the Lixate Process 


brine to where you want it being the most eflicient, most eco 


nomical way tor you to make brine. 


point of entry to the point ot use. W rite today and have our repre 


Phe Lixator makes the brine auto sentative call and show you how the 


matically —gravity does all the work Lixate Process can be applied in your 


Thus no attention is necessary—you plant. No cost, no obligation. Writ 


INTERNATIONAL SALT COMPANY, INC. 
SCRANTON 2, PENNSYLVANIA 

e New Orleans, La. ¢ Boston, Mass 

w York, N.Y. ¢ Cincinnati, O 

hmond. Va 

Buffalo, N. ¥ 


SALES OFFICES: Adianta, Ga. e¢ Chicago, Il 
St. Louis. Mo. e Newark, N. J. e Buffalo, N. ¥ eo Ne 


Cleveland, O. ¢ P idelphia, Pao ¢ Pittsburgh, Pa. ¢ Ri 


ENGINEERING OFFICES tlanta, G e Chicas Ill, « 





FOOD 


For more information, use coupon on page 20) 


HOW THE 
LIXATOR WORKS 


Sterling Rock Salt ts) stored 
right in the hopper of the Lix 
tor. Automatically, it feeds by 


Zravity to 


where 


Zone 


rock salt to 


the Dissolution 


water dissolves the 


i + 


Mt saturate pring 


Gravity then tilters the brine 


through a bed of wndissolved 
rock sale and 

it flows, or is pumped. through 
the pipes directly to where you 


need it! 


AX ATE 


fttacidd 


FOR MAKING BRINE 


Reg. US. Pat. OF 
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IN THESE hu ‘ lh nzyme-treated eggs are dried. Resulting stabte 


(Henningsen, In photo 


product now 2£0 >» Making better cak 1nd 


“Open New Doors’ 


One treatment is special way of desugaring eggs prior to 
drying—thus preventing browning and improving sub- 
sequent products... Other enzyme applications remove oxy- 


gen and glucose from foods... Future possibilities gaged 


ERIC G. SNYDER 


Vice-President & Director of Research 
Takamine Laboratory, Inc Clifton, N J 


Climination of ox 
of elu 





Dra i itl 


isualize the many possibilities food chemist. A number of additional Ingredient Special 





ipplication 
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f eggs and abnor- 
have prevented, 
replacement of 
lried eggs. Un 
onditions, egg 


purpose } 





Advantages of New Technique “ahi a Tic re 
ror the license to 
‘ fully standardized, uniforms 


itions guarantec 
Iinzyme treatment ; , 
Browning of Fruits, Vegetables 


itine matt 

n. Only onc chi ‘To what extent cnzymatic conver 

glucose with glucose oxidas« 

used to prevent browning of 

ind vegetables is a matter calling 

req m. In certain 
peratu } pl ' oor ' © orga . ( I lefinite pr sibilitie 

ible, Wi vl tc] | } teaqy ok , , nc if 4S known hat browning Or 
during canning and dehy 


often Ol n be caused by a Maillard 


gars and pro 


hould 
1} te] ] who ’ 1) 
aD bat j yt I i ch I ! ICH! il ng 


; + « y , ; } 
wou HY., proceaul { Cid } i] , 1 ! md Offa 


ind the same 1 
of non-enzymati 

olucos oxidas¢ 
ugar to gluconi 
the defect 


ide needed i e Ss Big describe« the dried egg hi te fully reta ould, wwever, be understood 
for treating ege whites. Manufacturer prepa ke hat treatment j slucose oxidase 
| feeb may ‘s WCIE ¢ only where the sugar 
the enzyme is sp¢ 


This is in contrast 1 2 solids which er i ¢ fic for this particular hexose. It will 


d ; ] ] } : not OxiMK1z Tructose which ilso can 


Nard tvpe reaction wit! 
} 


1) de u red. 
es and whole eggs al ' re ¢ 

hi vh ud thus cause 

the culprit, pen 

| 


! 
OWNING. 
| 


1S¢ 
Chit sd 


main 
Nd 


henols and formats 

nd other oxidation prod 

talyzed by the naturally 

ind pet 

’ ri ondi 

ind the necessit ¢ preven by excluding 
or neutralization 

)} du t 


Removal of Oxygen from Beer 


Impact on Frozen Eggs lucose oxidase, for 
It } Ay f hy) NH hel e many pos ib] ipplic | 
ind bever- 


by describ- 


17 


le amount will 
if the beer, making 

ored. It mav enter 

g filling operation 

vy when the fillers do not eff 
flush out (with CO. foam) the 
bottle or in 
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Schoettle Case Histories: 





(iW Gy. 


Jp 


true story of a 


Purchasing Agent in a Tough Spot 





CASE HISTORY Schoettle makes 35 different boxes for this customer*, Mr. Big 

= 77 in electronic industry. Company decided it unnecessary to box 

a certain part and allowed inventory to deplete... Decision was suddenly reversed 

. Purchasing Agent found himself in a tough spot. Needed boxes... three colors 

and varnish... in ten days—and no cutting corners on quality! Schoettle delivered 
on time, of course! 


CASE HISTORY Customer* needed a box to contain and properly display a 

*22 teapot and a container of tea bags... Shape of a teapot and 
much smaller box of tea bags presented first magnitude problems. Purchasing Agent 
was in a tough spot. Had to have what was wanted... Schoettle engineers designed 
smart package that protected the teapot and gave excellent display at same time. 
Company and PA were vociferous in praise. 


Schoettle customers never worry about box probiems or box needs because they 
know that as long as they're Schoettle customers they have nothing to worry about! 
And Purchasing Agents, too, have discovered that it’s swell to have Schoettle on 
their side especially when they find themselves in a tough spot... Schoettle takes 


care of its customers. May we show you? 
nd . *name on request 


PELL WS SCHOLTTLE CO, yy) 


533 NORTH ELEVENTH STREET @ PHILADELPHIA 23, PENNA. 
Ene and Manufacturers of Paper Boxes with Buy Appeal 

















— 
= 
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NR ARIA OFT 


RCA Metal Detector fits around conveyor. 
Complete inspection provided by this re 


liable detector prevents stray metal from 


contaminating your product 


FOOD 


ENGINEERING, 


JUNE, 


Does trouble 
look like this... 














IN YOUR 


PRODUCT? 


RCA Metal Detector finds stray metal 
in raw or packaged product 


Now You CAN SAFEGUARD product 
. automaticall; 
. economically — 


quality completely 

. electronically . . 
with an RCA Metal Detector. It will 
provide 100% inspection—will thor- 
oughly search every ounce of your 
product during processing or packag- 
ing Operations. Tramp metal as tiny 
as a .039" diameter steel sphere will 
be located by the RCA Metal Detector 

. at Conveyor speeds up to 1,000 
feet per minute. 


INDUSTRIAL PRODUCTS 


Use it to shut down your line, sound 
an alarm, or divert Contaminated items 


from your line. 


This dependable unit probes all the 
way through bulk materials and pack- 
age goods—finds metal no matter 
how deeply imbedded. 


Add the RCA Metal Detector to your 
Quality Control team. Write RCA 
Engineering Products, Dept. 198R, 
Camden, New Jersey, for full details. 


RADIO CORPORATION of AMERICA 


ENCINEERING PRODUCTS DEPARTMENT 


CAMDEN, W.J. 


In Canada: RCA VICTOR Company, Limited, Montreal 


1933 
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SAFE REFRIGERATION 
in the Food Industry 


Refrigerating Equipment 


Operated with 
“FREON” Refrigerants 


eee P hop higane nes wii aN hands ap a may be Connected to-an' Sattery of compressors serving the various 
. i : ‘ . aan old-storage areas throughout the new, huge 
ley’s Stores, Ine Detroit, has become of the condensing systems. ‘There is am ie ak cee Se Saree ‘ 6 
the largest independent food-store chain ple reserve capacity, and the machines 
in Mi hig in Toh indi expanding busi h ive imtomati capac ity controls. 
ness and service 60 retail outlets, thes ms ° . 
, Vhroughout the food industry ... in 
reeently completed the cold-storage 
processing, transporting, storing and 
warehouse shown above 
merchandising . most modern refrig 
Tha structure covers more than eration systems now utilize “Freon” re 
90,000 sq. ft. ona 12-acre site and con frigerants. ‘They're safe . nonflam 
tains 15,000sq. ft.of refrigeration rooms mable, nonexplosive, virtually nontoxic 
hese include a meat room large enough They are scientifically manufactured by 
to supply all Wrigley stores 1 freezer laboratory-controlled methodsand their 


room in which 12 carloads of frozen uniform quality further insures the eco 
foods may be stored a cheese-aging nomical, satisfactory performance of re 
room dairy-products room cold frigeration equipment over long periods 
dry” room and a cold “wet” room for of time. E. I. du Pont de Nemours & 
preserving lettuce, celery and similar Co. (Inc.), “Kinetic”? Chemicals Divi 


Freezer room maintained at -10°F. has 
12,000 cubic feet of storage space Note cast 
food sion, Wilmington 98, Delaware tluminum fin evaporators 

The entire refrigeration system in 


corporates many idvance de Ve lopme nts 








in engineering and was designed by the 
Detroit lee Machine Company of that 
ety hor example air gravity ype of 
circulation eliminates frigid drafts on sad P nd fe re] Ae 44 Na te R f, ee . t > 
employees in work areas and reduces 2 U1 Cyl (fe PAWS 
freezer burn to stored frozen foods 
(Compressors and evaporative con i reon” “ 4 Font ree tered trade-mark 
f its fit “tnat / rt f nt 

densers in the equipment room are of 
Worthington manufacture operated with 
refrigerant. A total of 120 BETTER THINGS FOR BETTER LIVING THROUGH CHEMISTRY 


doandany combination ot cold 
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PHOTOMICROGRAPHS (400x) show how starches differ, widely they vary in size and shape. Granules of most 
even though looking alike in dry form. Seen (left to right) starches contain straight-chained amylose and branched 
Note how chained amylopectin to give different properties 








are corn, tapioca, and potato starch granules 


Starches Tailormade for Users 


What are they? In what way do they differ? How do they improve foods? Are 
there recommended methods of using them? ... This article gives the answers 


branched-chained (amylopectin mol itively new starch 
T. A. WHITE ( | 


cules Lhe straight-chamed mol tra | from waxy maize 
cules contribute hort texture Wid cptance among tood manutacture! 
selling characteristics found in cool tray be interesting to pomt out that 


l‘or vears, tic food indust i . ind cooled tal hh lution I Cl i\ ] 17€ 1 i cornm-like ram Ih 
] ] 
| 


been using a few basic starches to i chain molecules provide co 
prove texture extend shelf-life. | mY = propertic Most tarch | Wo 
mvever, are mixtures of both typ ry much the ie } <traction 


Chief Chemist, General Laboratory, National Starch 
Products, Inc., New York City 


ICSI lead one t chieve that 
| 

) 

I 


\ trac 
obtain more appealing products. lh 
Poday, the quality of soups, pi 
indies, puddings, salad dressings, and Important Raw Starches 
the like, are greatly improved with the 
usc of one or more of the modem \ number of. starclic 
specialized tarcli from plant have become of commit 
Propet election and use of starch cial nnportance mn the preparation 
ind starch products may mean the dif- — food These thick cooking 
ference between success and failure in tarche ire sumuinarized in our tc rencral TILIA 
the quality manufacture of foods. Corn starch, the one most available ling But Amio 
Starch, a carbohydrate, is extracted in this country, in wide 1 r cereal starch 
from seeds, piths, or roots of plants. — food preparation I 
Itisav granular powder that i tarch, in on¢ 
in olubl 1 lc hol, cold water, ind found ippli tion in | ne Processed Starches 
most other solvents. Starch may canned foods. conf 
cooked with water to form. vis r refined brewer's g1 In man 
eclatinous solutions which = differ 
claritv, texture, and gel strength, d frequently i 
pending upon its origin po cs In the ist Sago 
In general, dry starch ive similar = finds many food us while in Eng tat often are 
in appearance. But under the micro land it has been used for many vear ions call fe 
ope (see accompanying photomicro- — in puddings and custard like dessert ertie not possessed 
raphs*), each granule has a unique Large quantities of tapioca flour tarchy I'o meet these need pe 
shape and size, according to the plant ire used for food purp in the Far ialty starch ire now being manu 
from which it was derived. These East and in Braz his country, 1 — factured by procedures that may in 
granules are formed by linking dextrose has bees xtensively used in Fuing 
molecules to form larger ones, or preparation of iety od prow ther slie hemical itment 
polymers polymers from one icts | ling AY hus. cot ioner rch—a thin- 


] 
OXIGIZINE, O 


plant speci iffer ose from lressing boiling corn pro t—is chiefly used 
inother \rOwro I iso hh bee used ] nei re O umdrops, or 

Basically two WT vp a) 1 th ny rrOWrOO ( ee | mint ive ind the like 
solymers are formed 1 have ‘@ for many \ ; mpa oft tender jelh 
lineal amylo marecn | ( \ I tarch ] \ } nfection 





Ingredient Special 
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ABOUT FLAVORS! 


rhe flavor experts at P & S are famous for solving 
flavor problems. In the event vou find yourself wondering 
about flavor and its application to your product, a call or letter to 


P&S will be the first long step to a swift solution. 


Our laboratories are continually developing new flavors and 
improving the ‘standards’. There’s no obligation 
on your part for consulting us. We’re anxious to please and 


we'll gladly custom-make a flavor to your specifications ! 


See us at Booth 26 
sune 21-25 at the I.F.T. convention! 


667 Washington St. 
New York 14, N. Y, 
MIDWESTERN fF f 4 td ‘ 

73 West Madison Street 251 A Coxwell Avenue 


cago Toronto, Ontario, Canada 


— om 
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Effects of Cooking Time and pH 


Starches yer in water Corn starch cooked in water to 
2 to 194 deg. F. : : 194 deg. F. 
Water-starch ratio: 19:1! Water-starch ratio: 20:1 


Viscosity (Seconds) 


234 567 8 9 10 Il 2 3 14 15 16 I7 18 19 20 
Time (minutes) 


FIG. 1—COOKING TIME 


assure uniform starch solutions 


carefully controlled to FIG. 2—pH of STARCH SOLUTIONS must also be 
with desired properties. fully controlled to obtain uniform vi 
show how viscosity of different 


scOsitic Small differ 
Curves starche changes ences in pil from cook to cook mav culse appreciable 
cooking ein j 


increasing viscosity variations in viscosity. High and low pHi cooks break down 


‘ranules in advance of intermediate pit cook 


dition 
taurch 
tate th 
fillin 
hant, smooth-textu nt-adding 
pleasing, non-cer iniform 


( I | pud { consistent su iW 

wider application ling ( hicl not require tarch and starch products. Onee the 
Sometimes the manufacture ooking i\ von added to the list onditions of e have been estab 

must supph tal per tal plivsi ch puddings depend, im large mea lished, handling procedures must) b 
form. Thus, redried starch, i] Ire, Wy pec 


} 
tinized starch \ ( ) I) 
product low 


tailor-made starch Hh 


} 
} 
Who 


Te 
| 


and texture characteristi 1] 


paration 


ICS¢ ier ( H ( if tion that food 


the manufac 
Molding st ho as another cial starchy \ ind become vi 


Iscou 
product, this time lubricated when heated with water or milk 
fat. Tt as extensively used by co lor 


my ond when 


irs, the manufacturer of gum | 


to hold an impression i ) \ cont. 


tion has attempted to cook ven manor vari 


Wich Wid 


mers starch in the presence of — produce non-unifo 
| t Bnnrar time and ¢ 
clatinization mfcnusity oO 
1p I ished food 


under @ I ich Change 


' 


moa 
im jacketed tem 
of the Wil miuixture 
hi iurle ell and th 
SI] until 
iched 
lurther 
tempcratiure 


n the visco 


the granuk ruptur 
crature iccelerat thre 
iter agitation |] 


Turn to 





PHYSICAL PROPERTIES of Some Com 





Temperatures Deg. Fo at Which 


Celatinization Begins Starch Paste 
Type of Cell Size 
Starch Microns Solution 313 Solution Texture (larity 
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Food Testing and Research 


FROM RAW MATERIALS TO PACKAGING 


Product Evaluation « Plant Inspection «¢ Quality Control 


Formulae Development ¢ Research «¢ Specifications 


in effective 
{tention value, 


nition value 


e thei 
its. the 3) ¢ m a. 
44 


s made with the ee 


erm 


ingrediet 


Psychometrics 


1’ ! et 


ies found that a 
e color increased 
n packages in a food 
icantly. In another 
of a neck label was 
appearance and add 


Product Certification 

The United States Testing Co. offers to meri- 
< products a spe il Certification Pro 
Under this program tl ood product 1S 


Packaging i contenious basis inain ate sabes 
e to pac kag- 


market and 


d pre d ict 


inulacturer, 


mponents con- 
lt: determines Piant Inspection Plan 


too sweet. The | ted States Testi 


Hobok N 


Ouality 
I 


tive W. J. WESTAWAY COMPANY, LT 


Toronto * HAMILTON * MONTREAL * Winnipeg 
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FINE TABLE 
MARGARINE 


= re 


MULTIPLE-SAMPLE units of type shown (center) aid in design of equipment 


animal and vegetable fats and thus boost their food uses, such as those illustrated in side panel 





Advanced Food Processing With 


IMPROVED FATS AND OILS 


1. Factors in Lard’s Comeback 2. New Fats That Stay Plastic 
3. Soybean-Oil Flavor Stabilized 


¢ PHI REGIONAL research lab- These studies, conducted in close the food fat field. While much 4 
oratories of the Bureau of Agricul- collaboration with the industries con mains to be done, the trend to the new 
tural & Industrial Chemistry, USDA, cerned and their researches, are con is already apparent, as is reflected by 
continue to devote considerable atten- — tributing to technological changes in the following 4 ports 
tion to utilization of animal and vege 
table fats to the end that new and 1 FACTORS IN LARD'S COMEBACK 
better uses will create increased de- _— 
mand for these farm products. ne 
In this research both improved W. C. AULT and R. W. RIEMENSCHNEIDER 
food and non-food uses are explored Eastern Regicnal Research Laboratory, Wyndmoor, Pa 
In the former, emphasis is on lard, 
cotton seed, and sovbean oils, which 
are already firmly entrenched in the 
food field. In the latter, are considered — vith otlics 
the inedible animal fats and foods of hortening 
cotton seed and sovbean oil which are 
now available in large quantities at 
low cost. 


" 
POMC TIAL Tse 
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other investigations on 
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2—NEW FATS THAT STAY PLASTIC 


R. O. FEUGE 


Southern Regiona! Research Laboratory 


| problem 
olved by 
hrough recent 


ne of the problem concerns thy 


but non-greasy, fat 


| product 

to thie s¢ ich fo 
remain liquid, or at 
ic, at temperature 


nt treatment cl] low the freezing point of water 


odium mnultancoush POssesses a 


to rancidit 


resistance 
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the resultar 
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hvdrogenating 


product 


translucent form 
been traced to the presence 
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liquid Oo 
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plastic 


even 


contain a liquid 


FOOD 
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changes in plasticity 
in temperature. Some 
1D be quite plastic at both 
frigcrator and room temperature 
Melting points 
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ed meats to 


ind deteriora 


vould b i 


ind of 


JUNE, 1953 





hood as 


in Your Fine Foods 


Always Welcome! 


STANGE 2: SEASONINGS 


SINCE 1904 + SILENT PARTNERS IN FAMOUS FOODS 


WM. J. STANGE CO CHICAGO 12, ILL OAKLAND 21, CALIF 


In Canada: Stange-Pemberton, Ltd. New Toronto, Ont 





Food Technologists 


KNOW FROM EXPERIENCE 
THA 


a 


[ ] 


PRODUCTS 
FROM 


CORN 


HAVE QUALITIES WHICH 
MAKE THEM 


ESSENTIAL INGREDIENTS 
IN THE PREPARATION OF 


FOODS 


CLINTON FOODS INC 


CORN PROCESSING DIVISION 


CLINTON IOWA 


CORN SYRUPS e CORN STARCHES e LACTIC ACID 
CLINTOSE (DEXTROSE) 
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) 1 VE OD 


the manufact 
mary requirements here is { 10 vhich remains liquid o1 stantial IS esence of phosphatid 
that will not become rancid I | \ | 
posed to the ur ina thin film r lon iv be solved Db mucally 1 
ee ) | : , ; - ; 
periods of timc While thes porati IC J Can TI Metal Picked Up In Process 
have not been completed, prelimina lem, and other 1 ' | 
results have hown 1 lay Cl wre of} l } CXC no i ] an ] 1| 1 rehiin aicc yr | metal con 
Promise VC TA ised t 


Raisin and Nut Possibilities 


It has been suggested that 
ing acetostearins might be 
mcidifving oils to prevent 
raisins, and that high-melting on 
be used as coatings for 1 
+ 


1 
en drying out when 
4] 


rated in drv_ breakfast cereals 5 ening. Pe t oil, in which dori mn, 1M Havor 
, lef uperior, and 


ind 
ilso been suggested that walnuts anc 
ith MpProves 


pecans might be coated to prevent de 
fal vithout 


velopment of rancidity 


3—SOY OIL FLAVOR STABILIZED asi si nis set 
WITH METAL INACTIVATORS _ ‘th sis) inctiatons 


) hese 1 do improv 
J. Cc. COWAN vor a vidiat tabilitv, a 
Northern Regional Research Laboratory, Peoria, II! 3 ; 


One of thy THOT 


ated in the food 


bean oil, and 
is flavor 
presence of small amounts of 


metals such as iron and copper 
Crude “native” sovl il contain 

from 0.2 to 1.0 ppm. iron and copp« ng ff f su Iditio ip apes Pt 

- , 1] VOT j ( tability \ 
both of which are pro-oxidant But = di he m i 1? ; 

; urther improved dditional u 

commercially extracted oils frequenth ie 
have 5 ppm. or more of iron. And, al 
though further pri 
reduce the amount Characteristics Desired 


Mant mpound ir 


? 
tive as metal mae 





TABLE I—METALLIC IMPURITIES and Metal-Inactivati 


Flavor Stability of Soybean Oil 
Metallic’ Content Flavor Scores Peroxide Values 


Iron Copper Initial Aved 4.0 -M. Conditions 
Sample Ppm Ppm Sample Sample S Hr 


1 Laborat« 


rv proce 
( il d 


TABLE IlI—INACTIVATORS Improve 
Oils Deodorized in Stainless or Nickel 
Flavor Score Peroxide Values 


Aved 4 Days A.O.M. Conditions 
Sample Initial 60 Deg. ¢ S Hr 
Deodorize: 


Deodorized wit 


TABLE tHI—FLAVOR and Oxidative Stability o 
Are Significantly Improved by Addition of Phyti« 
Flavor Seore Peroxide Value 


Sample Initial! 4A.O.M. Condition 
72 Hr. 

Without pt F { 

Phyti ‘ ! 
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ne now temacaty sets FLAVORS! 


are showing some remarkable performances. 


In GELATIN DESSERTS, Sealva Lime flavor far outlasts other pro- 
tected flavors in extended shelf tests. 


In BOXED CHOCOLATES, Sealva flavored mints maintain their 


original strength and do not permeate other confections. 


In PHARMACEUTICALS, Sealva Orange has done the impossible in 


a pleasant permanent taste mask in powders and tablets. 


Sealva fruit flavors have made possible revolutionary new products in 
PREPARED MIXES and DESSERTS 


Sealva flavors are dry powders. Each droplet of flavor oil is com- 
pletely sealed from the atmosphere with an edible protective film. 


ce. 
VAN AMERINGEN-HAEBLER, INC. 
521 West 57th Street 
New York 19, N. Y. 
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BAKED goods profit from use of small amounts of gums—icings are less sticky, fillings have better bodic 


GUM TYPE STABILIZERS 


Perform New Vital Functions 


They are essential to production of smooth, good bodied frozen 
desserts, non-settling chocolate drinks and syrups, homogeneous 
K'rench dressings ... Used with starch, they improve appearance 
and eating quality of fruit and custard pie fillings. Alone they 


give sparkling clarity to fruit tarts, stiffness to meringues 


FE STAFF 


f ipph ition 
Food manufacturers are giving more and more atten 
tion to the uses of a class of materials called stabilizers, 7rKI Nec , 
basic functions of which are to thicken, suspend, gel, or NECESSARY IN FROZEN DESSERT 
emulsify 
Phe f t 
svnthetic mx lal to the commercially new gum 
guar. 
Fach exhibits 1 own distinguishing characteristic 
some useful, some deterimental. In order t 
Vantage ot the good properties ot any One, ( ( Or Or chew 
third can be added to offset some of the drawbacl Gelatin wa | 
Ihe materials fall into three broad classes ) t frozen products. It 
gums such as locust bean and seaweed extracts; \ is low in heat shock 
thetic gums such as carboxymethyl cellule 5 het ging for at least 4-6 
such pection and gelatin of g 1} es with 
Within these divisions, additional classifying properti percent base m1 
ome apparent mM ff the gums merely sw In pasteurizati When mix 1 


Ww i 
I 


] ] } } - ] 
r, While others di Nin lo be effective, some requir is heated in water, then 


work in the cold IC ire those that can fo pa tcunzation 


] 7 
| chemically, such as algin combined with Locust 


cium salts, or Trish moss extract with potassium chloride 
Others, like locu r at ire unaffected by 


edible compounds 


FOOD ENGINEERING, JUNE, 1953 




























































































ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


RCT 


| | 
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ANOTHER TRUCKLOAD OF 
MAGNA SPICE CONCENTROLS 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS | 


TO LOWER FOOD SEASONING COSTS’ 
SE AW aieben MANO 


He) i eee 


LiL | 





| Van 

































































Every food processor who uses crude spices or dry soluble seasoning 
will do better with MAGNA SPICE CONCENTROLS. You, t 
on absolutely uniform control of your flavors. You'll cut seasoning 


costs from 20° to 10%. And — you can make the change with no 
change in your present seasoning. 


The MAGNA man is the man to see. Write us. 


iN Magnes CO Mobhee éO Ih, YM, Ml. 


oo, can count 





¢ Dince JSZP ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N. 1. - 221 Marth La Salle Street, Chicago 1, tlliaois 
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be overcome by adding a small 


extract along with the locust bean 
patent covering this combination notes that 
Irish moss reacts with the milk protein to increase mix 
viscosity to the point where separation does not occur 
Locust bean gum is used at about 0.12 percent of the 
mix, and the Insh moss at about 0.015 percent. Standard 
strength mixtures of these gums are commercially available 
They are added to the 1 
Several widely used stabilize S ThAVG 
se (CMC) as the 
tends to separate the mix, 
Wallable to control this 
be added to the 
soluble in- the 
pasteurized 1 
Another videly 
derivative. It 
shows good heat-shock resi 
Here, amount used is quite critical, since a 
causes high viscosity, particularly in choco 
\bout 0.09 percent is employed, along with 
Sodium alginate reacts with the calcium salts 
ulded at 160 deg. I 


[his 


mount of 


scp ration may 
Irish moss 


gum. ‘The 


nix before heating 

] carboxviethvl « 
his alse 
ind blends with Irish moss are 
ondition. ‘The stabilizer should 
Since CMC is 


finding some use for flash 


} 


primary active ingredient 


MIX to neating 
cold, it is 
cream mixes 


used gum 1s 


PTO! 


dium alginate, a seaweed 
cream that is 
and has good melt down 


produces an ice smooth 
stance, 
properties. 
small excess 
late mixes 
buffer salt 


in the mix, therefore must be 


For Flash Pasteurizers 


Ihe newly available guar gum is the base for a product 
intended primarily for use in flash pasteurized ice cream 
mixes. ‘This gum is cold swelling, and is available in a 
blend with = Irish prevent wheying off. The 
patented mixture has not been employed long enough 
to permit a critical evaluation. Rate of use is about thi 
same as with locust bean gum 

Irish moss extract finds some use by itself a 
Disadvantage is the high viscosity imparted to a mix by 
relatively small amounts of the gum. This small amount 
(about 0.03 percent) gives a product that some ice cream 
men consider understabilized, though its users like the 
fast melt down and not-too-chewy nature of the product 

Several stabilizers are especially intended for ice milks 
used for making malted milks at fountains. The 


moss to 


a stabilizer 


to be 
frozen product must have easy dipping properties, give 
of malted milk with good viscositv, and 


i large volun 
1S e foam. One 

In the manufacture 
tabilizers are most popular. As 
iS blended with the 
of this gum alone gives a mor product than 
the above combination. Heat is essential for these sta 
bilizers to be effective, though full pasteurizing time is not 
necessaryv—a soak in 180 deg. F°. water is cnough 

Most ices-on-a-stick are stablized with gum_ karavya, 
in inexpensive cold swelling product. It is of little value 


of these stabilizers contains six gums 
of sherbets and ices, pectin based 
bean gum 


1 rule, locust 


pectin to promote smoothness. Use 


crumbly 
S-min 


in ice cream. 

Packaged, powdered mixes to be made into frozen « 
serts at home are mostly stabilized with CMC because 
f its cold soluble property 

In general, all of the stabilizers show a tendency to 
added to liquids They are best handled hy 
dry mixing with sugar. Since manv of the commercial 
products already contain sugar, thev can be added directly 
to the mixes if agitation is good 


le 
i€ 


lump when 


SUSPENDS FLAVORS IN LIQUID 


One of the largest Irish moss extract 1 
in the preparation of chocolate milk. The extract react 
vith protein in the milk to form a slight gel, thus in 
creasing viscosity and causing cocoa fibers to remain sus 
pended throughout the Most 


single uses of t 


drink dairies now use 
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Tips on Use of Gums 


% When adding gums to a liquid, mix them with 
one of the dry ingredients of the formula—sugar is 
one of the best dispersants. 


% Don’t make too concentrated a solution. Viscosity 
deveidps quickly, and the batch may burn on to the 
kettle. 


% Overstabilization is as bad as understabilization. 
The overstabilized product is gummy and tough, 
and the flavor may be masked. It takes only a small 
amount of stabilizer to do a good job. 





; 


prepared chocolate powder hese bemg added 
liquid before heating. ‘They contain cocoa, flavor 
Irish moss. Amount of moss used is 0.03 to 0.04 p 
based on weight of milk 

For producers who prefer to concoct thre 
tandardized blends of Irish mo 

Amount of moss used must be « 

range, since too Ittl 
] 


too much gels ! IS into a i 


trons, extract al 


ire availabic 


narrow permit ‘ 


1 Very 
nent, while 


ONSISECTICN 


Chocolate Syrup, Beer, Dressing 
Ilic same types of Irish moss are used to 


up for fountain toppings Lhe 


gun 

a body, prevents cocoa from settling 
of the container, and helps keep the coco 

» no ring forms on top 

Guins find their way into brewing, too CCI rish 
used in clarifying beer in the wo and 
is used as a foam stabilizer 
long been emulsifi 
Recently, sper ial Trish mo 


have been found 
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MWWOsSs 1 
gum arabic 

I'rench dressing has 
with gum tragacanth 
ind propylen¢ elycol alginate 
the same purpose 

\ recent patent covers th 
bean gum as a “cloud stabilizer” in 
concentration is only about 50 ppm. in the 


euar and locus! 
citrus drinks. ‘The 
finished drink 


which gives no measurable increase in ity 


GIVE EYE APPEAL TO BAKED GOODS 


hake 


Water-holding capacity of sever il o 
them useful to the baker. Though most fruit 
ire made of starch, many onsider a 
l-starch filling too pasty to meet their req 
combining gum and starch, it 
filling that is not liquid o1 
Most frequently used is a 
mm and Insh moss extract. ‘Vhi 
larity. that do not mast 10 


! 
filling 


baker DURE D DA bad 


runny when thr 


| 
mbpimation 


ce 
pi 


In general, onlv about 20 p 
is required as is starch in 
nent is not good pra tice 
the gum filling is thinnes 
the oven U! : 

, 


ith gum 


| 
good eating filling 

I he we gun 
rity and 
thi 
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percent 


th problem of 


the cellophan 
| bond Vad 
vrapper Wa 


off the 


mit onc-half of one 

don the hquid) is usualh 

With the exception of 
ul heated. However 
large baker Tr hot or 

flat icings. thi 


np fan 


APPLICATION IN CANDYMAKING. 
MEATS, PUDDINGS, AND CHEESES 


ederal standards of identity per 

the addition of a number of gum 

cferred o cl . provided the level is not 

of the re than O.S percent of the finished 

t. In cream and cottage cheese, 

OM WCCDINE, ind FIVE al 

with a creamicr texture 

used in chees« spre ids to 

md subye pre' weepmg iM the jar, thereby 
\uumber extending the shelf life. Most widely 
Irish mo st bean gum. However 
ome manufacturers are using a com 

bination of locust bean gum = and 

odium alignat Stabilizer must be 


ceding with heating 


) found 
itive in starch puddings 
of starch can be reduced and 
etting quality maintained by putting 
tbout 0.2 percent of moss based on 
liquid to be used. ‘This give 
pudding of improved cating qualitic 
to a less pasty nature. It alse 
ens the tendency for a skin to form 
vhen puddings are held overnight 
before eating 
Newest entry in the pudding field 
the instant or unheated pudding 


not gum based, but ar 


f pre-gelatinized starch 
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or tapioca being 


FOOD 


Role of Phosphates 





’ 


Pere, Ea 
distribution 


(7 ( but also 


wh« 1} 


with other 


iol, i 


OTN 


phosphates 


having 


mse O 


f 


phate is also 


other 
sticky 


condi 


Nein) 
And 


hh IV¢ 


thei 


i) of metallic 


1 Cli In rat 


cre Of 


of phosphates in 


] 
1] 


uch as the treat 


hievement ¢ 


) 


f sami 


in food processing establish 


| 1} meh ha been said, however, 


the extensive part that is 


phosphori icid and_ its 
ributing to the nutritional 
irictyv, the keeping quality, 
cood-eating characteristics of 
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Corn Sweeteners 
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osmotic Pressure ot 


dextrose having about 


motic pressure OF 
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sloughines 


thre rad iddition 


packs 
than 


onomu l\ t is deemed | 
manv bakers to g better crust color 
trigger the 

maltose ived by the 


enzymatic degradation the 
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Most baker ise. ft 50 to 100 
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“Naturally,” 
Food 
Sells 
Better... 


Staley’s 99 +-% Pure Monosodium Glutamate 


When You Sell 
NATURAL FRESH FLAVOR 


intensified by Zes- 


ZEST brings out the true 
garden-fresh flavor that nature 
put into your vegetables... 
prevents the gradual “‘flavor- 
fading” that may be robbing 
your brand of profit-making 
taste appeal. Step up quality 
with fuller flavor. Add ZEST, 
Staley’s 99+; pure mono- 
sodium glutamate, to your 
canned and frozen vegetables, 
soups, fish, stews, poultry... 


, 


and scores of other foods. 
ZEST intensifies natural 


Mail this coupon for the complete ZEST story. 


r 
5 

i 

1 A.E. Staley Mfg. Co. 

i Dept. FE-6, Decatur, Illinois 
i 

I 

i 

1 

i 

4 


Gentlemen 
the 
flavors 
Name 
Address 


City 


Send me 


amazing seasoning that boost 


flavor already in your foods 
without adding flavor, aroma 
or color of its own. Freezing 
reduces the level of amino 
acids. ZEST restores this loss 
ZEST is 
amounts either before, during 


effective in tiny 
or after processing. After using 
ZEST, 


stantly notice a marked flavor 


food processors in 
improvement. Write today for 
all the details about the sea- 
soning that makes foods sell 


better! 


all the facts about ZEST 


natural food 


Zone Stats 


— ew os oe oe ee oe ee oe oe ow ol 


A. E. Staley Manufacturing Co., Decatur, Illinoisp = 
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whats ¢orn doing 
at the north polee 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Wherever modern man goes... corn follows him in one form or another. 

Corn is with him in his food in many forms, including corn syrup. 

starches and energy-giving dextrose. Corn sugars helped tan the leather 

in part of his clothing. Specialized corn starches helped cast the 

molds for much of his metal equipment. These are but a few of the 

numerous examples of how continuous basic research in corn helps a 

host of industries helps you Manufacturers of 
CERELOSE’ 

CORN PRODUCTS IN FOOD brand dextrose 


PURITOSE’ 
brand corn syrup 
GLOBE” 

Rape b 
for many processing formulas gy rota 
We offer quality in volume supply unexcelled in the field. Complete brand corn starch 


technical service is available without cost or obligation. If you have a HUDSON RIVER’ 
brand corn starch 


For food manufacturers and processors Corn Products Refining Company 
supplies highest quality dextrose, regular corn syrup, high conversion 
corn syrups and a variety of superior starches...recommended ingredients 


wroduction problem why not check with Corn Products. We welcome 
roducti robl hy { checl th ¢ Products. W leor 


your specific technical inquiries. 
CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N. Y. 


For more information, use coupon on page 201 FOOD ENGINEERING, JUNE, 1953 























EXHIBITORS AND FLOOR PLAN 


Institute of Food Technologists 


Annual Meeting, June 21-25, 1953 


EXHIBITOR BOOTH 


—-A 


American Can Co. 
American Optical Co. 
Aseptic Thermo-Indicator Co. 


—B 

Barnes, W. F. & John 
Bausch & Lomb Optical Co. 
Bowser, Ine. mae "eee 
Brewer's Yeast Council. Ine. 


—C 


Cherry-Burrell Corp. 
Continental Can Co. 


—D 


Dewey & Almy Chemical Co. 
Dodge & Olcott, Ine. 


an 


Fitzpatrick Co., W. J. . ; 
Florasynth Laboratories, Ine. .56& 
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Food Machinery & Chemical Corp. 
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wy 


Foxboro Co. 


~~ 
te 


~ 


Fritzsche Bros.. Ine. 35 & 


Girdler Corp., Votator Div. . . 11 
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Hotel Statler, Boston 


ENTIBITOR Boot 


Griflith Laboratories, Ine. 


—H 


High Voltage Engineering Corp 
Hoffmann-LaRoche, Ine. 
Huron Milling Co. 


International Minerals & Chemical 


Corp. 1O& 27 


wah 


Kohnstamm & Co.. Ine. EL 


—L 


—M 


Macalaster Bicknell Co. 
Merck & Co., Ine. 


Minneapolis-Hones well 
Div. 


Mojonunier Bros. Co. 
Morton Salt Co. 


—N 


National Starch Products 


sini 


Oakite Products, Ine. 


Ine.. Arthur PD, 


Reg. Co. 
Industrial 


1933 


ENTEIBETOR Boot 


—P 


Pfizer & Co., Ine., Charles 
Polak & Schwarz, Ine. . .. 
Polak’s Frutal Works, Ine. 


ani 


Riegel Paper Corp. 


Rohm & Haas Co. 


a 


Staley Mfg. Co., A. EF. 
Stange Co., Wm. J. 
Sterwin Chemicals, Ine. 


Sugar Information, Ine. 


Dakamine Laboratory, Ine. 


Paylor Instrument Cos. 


Pennessee Eastman Co. 


—_V 


Van-Ameringen-Haebler, Ine. 


Walker-Wallace, Ine. 
Wallace & Tiernan Co., Ine. 
Wyandotte Chemicals Corp. 
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chilled fat with 
y the r 
of 
ind 


with oil 


Crcdining 


employed 
involve 
an equal amount 
Manny dri 
the 
then 


liquid 


ugal idding 
ints with | 
vigoroush 
th 

mixing to obtain a propel blend 
Creaming a_ batter with hydro 
cnated shortening, on the other hand 
is much easier illy, the fat, all 
small amount 


yart liquids, 
MICOT 


Md ind 


Gener 
dry ingredient 
of liqui | 
plete dispersion of the 

next added and vigorously mixed 
in to obtain avi uited to best 
Phen the remaming liquid 


introduces 


nd a 
Lir¢ com 


fat. Liquid 


i mixed to m 


cosity 
ration 


| for proper balan 
I I 


Liquid-Shortening Method 


Phis method of making ikes, al 
il idl ypted y over 40 baker 


emulsifier fe ition on 


cle 
on the ( ra 
er before ade 
cning. ‘Then 


ted for the eating qualities 


itt ition of liqi 


iid 


Whipping Emulsification 


] ] } 
Hnorening tevels are 


Conti med from pa 


] + , 1 , 
the batter is accom 





sine 
prior to addition of oil by 

: ’ 
Inga whipping cmulsihes 
shortening 


quired t 

Batters made this manner 
0 rapidly that the mixing time 
cut to 4 } of the customary 
And oil poured into the aerated 
and. finely 


iW 


Ol 
tirin 
batter 


that only 


disper co ae Es idaly 
1 few 
required aft 
Baking t 
following formula for rich yellow 

} by 


ik 
fat, 


seconds of mixing aré 


+ 
1 


vddition of shortening 


ts were carried out using 
feures 
140 
salt, 
ing powder, 5; water whol 
60; and Vanade, 3. ‘The latter 
1 liquid dis 
with 


( proportional 
( Flour, 100: sugar, 
tH): non-fat milk solids, 14: 


| Q5 


i whipping emulsifier 
of sorbitan monostcarate 
mount of polvoxyvethyvlen 


ion 
small 
orbitan 
I his 


preparation 


monostearate 
formula w used in- the 
of the ten Ingh-sugar 
low cakes illustrated at the begin 
ning of this article. Cakes No. 1 to 
> in the first photo were prepared by 
onventional method, 
whereas the whipping — emulsifier, 
Vanade, was employed in cakes No 
to 10 (second photo). Only formula 
difference in these cakes was the typ 
of fats mcorporated. ‘They consisted 
of ad oil, butter, lard, regular 
hortening, and emulsifving shorten 
ing—the last four were in plastic form 
lo aeration, 


thr nuxing 


produce maximum 
No. 1, 
cording. to 
ugar-shortening creaming method for 


ind 3 were mixed 


commonly emploved 
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the softer fat Batters for cakes 4 
ind 5 were prepared by a quick-mix 
method widely used for hydrogenated 
hortenmgs. ‘Total mixing time, in 
cluding a 7-1 eration, was about 
15 min, for these five cakes 

Cake No. 6 to 10 
min. by the liquid-shortening method 
Here, the batters were acrated with 
Vanad 2 min ration, salad 
oil or ithe lard, 
butter, regular shortening, or emulsify 
in melted form vas 

batter, which w 
then mixed for 15 se 

Results indicate that all five fats 
are suitable for cake baking, provided 
employed to pro 
batter (see cakes 
No. ] 


from 


WeTC TIX d 5 


8 
rcning 


} 
Wy? Hol 


1S 


pour d into. the 


1 whipping went 1s 
eration of the 
10) Cakes and 3, 
prepared batt 
salad oil and plastic 


mote 
No. 6 te 
which 
contaming 
ind no whippmg emulsifier, produ 
iked goods too low in volun 
In bnef, whipping agent 
be feasibly to 
batters, whilc juuid or pl 
ng 1s ilded for best } 


end (Resume reading ¢ 


Call) TOW 


cmploved acrate cake 
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Natural Spices 


Continued from page SO 





heduling purchasing as closely as 
possible to volume of use is practical 
This is not a difficult matter, since it 
is possible today to buy natural spices 
economically in inv quantity 

from 25 to 200 Ib Con 
sidering the dividends it gives in finer 
flavor, it is only good business 

No matter how closely the processor 
gages his pur will have to 
do a certam amount of storing of his 
spices. During this period he should 
keep them in a cool, dry, dark area 


ilmost 
containers 


hi swing he 


Production rooms are no places for 
spice storing. In most plants they are 
too hot, too damp, or both. Spices 
tricky tough to hand 
mvthing else they will not 
ibused 

ot other ide 1S 
the type of 


MN Prove a 


not O1 
But like 
produce as well when 
Ilere 1 1 checklist 
which, depending on 
operation involved, in 
proces or's spice storaging 
1. Palletizing—especially if there is 
anv risk of water on the floor. 
Date-of-arrival marking and rota- 
tion of stock. 
Arrangement of stock so there 
are air spaces between contain- 
ers for control of humidity. 
Keeping spices away from out- 
side walls—they are usually the 
dampest spots of a room. 
5. Instructing employees to keep 
spice containers sealed. 
End (Resume reading on page 51 
1933 
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DON 
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PROPYLENE GLY ¢ 


IMPROVES FLAVOR CONCENERATES 


This effective solvent for better flavors also serves the food 


processing industry as a valuable and economical preservative 


Propylene glycol, US.P.. puts flavors into solution 
more effectively than many other solvents, does this 
at lower cost, and then gives the added plus of pre- 


servative protection for the completed concentrate. 


Many manufacturers of fine food flavors and food 
colors have improved their products by using propys 
lene glycol, with its effective solvent action that 
extends over a wide range of flavoring raw materials. 


Emulsified flavors, too, benefit from its) wetting 


you can depend on 
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action which inereases the emulsion stability, 
Many dried foods depend on propylene glyeol’s 
humectant property to retain moisture during ship 
ping and shelf life... 


and its preservative action, 


too, for protection agaist mold, 


For a booklet presenting information on properties 
and uses of Dow propyl ne glycol. ULS.P.. write to 
COMPANY, Midland. Michigan 


THE DOW CHEMICAT 


Dept. ()¢ ; Kees B 


DOW CHEMICALS DOW 


For more information, use coupon on page 201 
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Tailormade Starch 
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woid further starch breakdown 
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trolled and the solution umiformls 
vdled. Identical starch pastes, stirred 
different lengths of or with 
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propertic¢ A starch paste that has 
been continuously stirred during cool 
ill be more stable, 
ind have \ » of 
t or gel than one not stirred. 
Addition of Other Ingredients 
lype of ingredients added to the cook 
ind the order of this procedure is as 
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effect of different pH values on 
eclatinization and breakdown is shown 
2 Hlere, a of viscosity 
ire plotted against cooking time 
for preparations having different: pl 
valuc Note that at higher and lowei 
pH values, both the peak viscosity 1s 
mid the 
ral munutes in 
having intermediate pH values 
mall variations in pH, from batch to 
toh, man viscosity. differences 
Thus that affect the 
IT of a product may step up or slow 
down the gelatinization and= subs 
quent breakdown of the starch 
or cxample, im the 
ces for salad dressing, 
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rapidly 
crtam aimercdicnt such a 
ind fats, also affect gclatiniza 
without influencing the pH of 
solution. ‘They retard gelatiniza 
breakdown by interfering 
welling and clearing 
Sometunes 
cr results can be obtained by com 
pletely gelatimzing the starch betor 
idding the retarding-type ingredient 
[his practice 1s not always possibk 
in preparing food product But 
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may drop, sometimes quite suddenly 
is the result of what is often termed 
iclh Wecping 18 
the result of using an unstable starch, 
starch or food, o1 
wercooling or freezing the product 

Such weeping is a 
in those food produ ts 
i long shelf-lif 
canned puddings o1 
contain fats or other 
can interfere with the proper cooking 
of the starch may become watery upon 
prolonged standing 

It is interesting to note that cereal 
starches and flours give troublc 
in this respect than do the root types 
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they mav even exert a stabilizing effect 
that reduces weeping. 

Cleanliness. No 
handling starches is complete without 
Cooked 


Wall, 


gencrally 
ooking the 


under 


matter 
must 


CTIOUS 
which 
For example, 
custards which 
ingredicnts that 


I iV¢ 


More 
starches 


with cereal starches 


consideration of 


ome word on cleanliness 

tarch especially if 
will support. the bacteria 
l’ood Processors, therefore, should ob 
serve the highest standards of sani 
tation to obtain best results. Starch 


idmixed with other 


solutions 
erowth of 


pastes (alone or 


which accumulate in cre\ 
svstem 


bat h 


THCASUTCS, 


ingredients 
may contami 
However, the 


taken 


sed, will bh 


Ices OF piping 


nate a whok 
sanitary wher 
ever food is being proc« 
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Resume reading on page 99 
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Few fields of specialization have assumed 

greater importance in recent years 

than that of the Food Technologist. 

The food industry in general leans heavily 

upon his judgment in arriving at many 

of its decisions. That is important to us 

because food technologists who know our products 
are among our strongest boosters. They know 


that for consistency of quality and reliability 


they can always confidently recommend FRITZSCHE 
A FIRST NAME IN FLAVORS SINCE 187]. 


Established 


ae Ce tet Ce eee ge 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 
BRANCH OFFICES and 


Obio Cleveland, Ohio 
Toronto, Canada and *Mexuv, DI 


STOCKS: Atlanta, Georgia, Boston. Massachusett Chica I 
Philadelphia, Penusyleania 


FACTORY: Ciifion, N.] 


Los Angeles, Califorma San Franc 
St. Louis, Missourt 


Papers 
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M&R Dietetic testing lab, where clean, conditioned air plays a vital role 


now SUPER-CLEAN AIR 


GUARDS QUALITY 


Manufacture of baby foods requires 
exceptional standards of cleanliness 
Every vessel must be sterile—and the 
air itself pure. M & R Dietetic Labo- 
ratories, makers of CEREVIM baby 
cereal and SIMILAC powdered infant 
food, insisted on really clean air 
So PRECIPITRON the electronic au 
cleaner—was installed. Now they 
harmful contaminants so 
small that they can be seen only 
with the finest Ultra Microscope 


remove 


PRECIPITRON also increases produc- 
tion. In one separating process, 20% 
of the dried milk was once discarded 
because air-borne contaminants 


AND PRODUCTION 


passed through mechanicalair filters. 
Now 100% is useable, and is better 
graded too. In the testing lab, pre- 
cisely-controlled humidity and tem- 
perature help improve product uni- 
formity and increase the efficiency 
of the technical staff 

rhere’s a complete line of Westing- 
house equipment to help you put ai 
to work —with electronic air clean- 
ing, air handling, or air condition- 
ing. Contact your local Westing- 
house-Sturtevant office, or write 
Westinghouse Electric Corporation, 
Sturtevant) Division, Hyde Park, 
Boston 36, Massachusetts. 


you CAN BE SURE...1F ITS 


Westinghouse 


For more information, use coupon on page 20) 


J-80229 
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Westinghouse Hermetically-Sealed 
air conditioning Compressors can be 


installed in an unventilated space 


PRECIPITRON stops dirt before it en- 
ters the building. Its efficiency ts 
triple the best mechanical cleaner 


There’s nothing to remove from 
PRECIPITRON but dirt. It’s periodically 
washed down drain with awater hose, 
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sstul of ju ICC. 


“Alathon” in one-serving laminated package for frozen orange juice 
provides cold-temperature flexibility, low moisture transmission, strong heat-seal 


Pasco Packing Company was working with Walgreen 
Drug Stores to develop a single-service package for 
orange-juice concentrate—a package designed to 
eliminate slow and costly orange squeezing at busy 
soda fountains, But the package had to meet many 
difficult requirements, For example, it had to remain 
tough and flexible at temperatures as low as 40 
below zero! 

After trials, Pasco found the answer in an auto- 
matically tilled and sealed pouch bag of Cellophane 
laminated with a film of “Alathon” polyethylene 


resin. In addition to its excellent low-temperature 


WRITE FOR 
FREE BOOKLET 


fescribing the propertie 


and uses of “Alathon”™ in 


BETTER THINGS FOR BETTER LIVING 
... THROUGH CHEMISTRY 
_ 


simply mail 


the packaging 
this handy 


properties, the “Alathon” on the inside of this pack 
age insured ease of heat-sealing, greater strength and 
anextremely low level of moisture vapor transmission, 
This successtul package contains 242 02. of con 
centrate... quickly and economically makes a 10 oz, 
glass of juice. As a result—the Pasco Packing Com 
pany has a new marketing technique in operation! 
Perhaps “Alathon™ 
of properties—can help you solve a packaging prob- 


with its unique combination 


lem. Consider using it in multi-wall or single-ply 
bags, pouch bags, chipboard containers and trays 


fiber drums and cartons, REG. U.S. PAT. OFF 


F. 1. du Pont de Nemours & ¢ (l ) 
Polychemicals Dept. 546, Du Pont Bldg., Wilminet 
Please send 1 the 
t Alathor 
Check type of package r 


Single-ply bags (_ ). Pouch 
Chipb yard container & tray 


field, or 


coupon. We'll gladly put 


youtn touch with sources 


of supply 


materials 


“Alathor 
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Merck Vitamin 
offers distinctive 














advantages in 


Fortifying 
Margarine........ 


Purity of MERCK VITAMIN A is guaranteed 
by more than 100 quality control tests applied 
to intermediates and the finished product 


Margarine fortified with MeRCK VITAMIN A ACETATE ts free from 
off-odors or tastes. Continuous supplies of light-colored, stable Merck 


Vitamin A are assured by large plant capacity. 


Virkek ViItAMIN A ACETATE In vegetable oil is offered in batch size 
or bulk containers in a range of potencies. Our experience of two 
decades in the manufacture of vitamins is available to help you in 


the application of Vitamin A to yout processes. 


Other Merck Products for the Food Industry: 


ASCORBIC ACID THIAMINE IARTARIC ACID 
CITRIC ACID SODIUM CITRATE SODIUM BENZOATI 
RIBOFLAVIN NIACIN VITAMIN MIXTURES 





' {N y a ra y 
Research and Production /f iM] 7 NERCK & CoO.., INC. 
|ME RCK Manufacturing Chemists 


RAHWAY, NEW JERSEY 


for lhe Nation's Health 
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Phe plasticizing and moisture-retaining action of Glycerine adds an 


Since 1900, Paterson Parch important “plus” to vegetable parchinent, and to other widely 


ment Paper Company has used 
Glycerine to plasticize its Pata- essential in Wrapping and bag forming 
par Vegetable Parchment for \nd, of course, a food packaging material must not Contain any 


used packaging materials. It contributes the softness and pliability 


packaging foods such as but- materials unsafe for use in contact with food. Here again, Glycerine is 
ter, margarine, shortening, pie the ideal answer. It has a long-time record of acce ptance, not 

mixes, fish, meats, poultry, cel- only in food wraps, but in food products themselves. In fact 

ery, ice cream and frozen 
foods. More recently, Dough 


has food value in its own right. 


Applications of U.S. P. Glycerine in food processing —as a humectant 
nut Corporation of America’s | 


famous biscuit and muffin mixes 
are Patapar-wrapped. Patapar 
has high wet strength and 
grease resistance. It must also For a copy of “Why Glycerine for Food t handy 16 page booklet 
be pliable. For over fifty years, on Glycerine “g unique range of propertie wd ipypolie thous, write 

Paterson Parchment Paper Glycerine Producers’ Association, 295 Madison Ave., New York 17, N.Y. 


Company has used Glycerine 
nr. —— 2 \ (pb, 
Nihiny Ling, Tikes The place of FY C1 
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sweetener, solvent, plasticizer have been accepted by the 
American Medical Association Council on Foods, and Pormitte df 
by Federal and State me and drug authorities 


to assure this pliability. 














Here’s your modern “Mortar and Pestle” 
for accurate laboratory mixing 


the MEWsIMPSON © MIX-MULLER 


1. SPRING-LOADED MULLERS . 
designed to exert more or less pres- 
sure, as adjusted. Mullers weigh only 
30 Ibs. but can be adjusted to exert 
up to 80 Ibs. pressure. 


2. ADDITIONS FUNNEL — DUST 
COVER . . . arranged so the funnel 
directs liquid additions directly to the 
material bed — without removal of 
dust cover or splashing of liquids. 
Tight fit of light spun-metal cover 
assures dust-free operation, (Hood not 
shown in photo.) 


3. WORKING AREA . . . integral 
casting of mixer and motor base pro- 
vides edequate working area for tools 
or other laboratory appliances .. . 
also assures proper and permanent 
alignment of drive. 


4. CIRCULAR LEAK PROOF ODIS- 
CHARGE DOOR. . . machined for 
tight fit and smooth operation. large 
door, clear space provides for quicker 
discharge of batch. 


5S. V-BELT DRIVE — TORQUE ARM 
REDUCER .. . completely yet acces- 
sibly enclosed beneath base plate. 
V-Belt drive assures flexible operation 

. and easier, lower maintenance. 
Vertical mounted motor is readily ac- 
cessible for maintenance or removal. 


6. REMOVABLE OR EXTENDABLE LEGS 
. standerd legs are 12” long to 
provide a 33” desk high working 
height. The legs may be removed 
for table or other mounting . . . or 
extended to fit individual needs. 


7. TORQUE ARM ADJUSTING NUT 
- « . permits exterior adjustment of 
V-Belt. An inspection plate (at rear) 
may be removed for visual adjust- 
ment or replacement of belt. 


8. CRIB AND MULLER SCRAPERS... 
ossures ease of cleaning, no “build 
vp” of material, ond are vital to 
many specialized mixing jobs. Inte- 
gral design of crib, turret and bed 
plates also provides quicker, easier 
cleaning. 





"7 SIMP 


Tu laboratory mortar and pestle has long been the world’s 
“number one” method for establishing mixing standards and check- 
ing quality and efficiency. Your modern “mortar and pestle” is the 
new Simpson LF MIX-MULLER ... with a special pair of revolving 
mullers and plows to provide the rubbing and smearing action that 
so thoroughly blends components into a uniform, inseparable mass. 


Manufactured to the same exacting standards as the full line of 
larger Simpson MIX-MULLERS, the 24” pan diameter 
LF has all components—mullers, turret, crib, etc. °/MPSoy 
. including batch capacity—scaled down propor- @ 
tionately. It provides a simple, extremely accurate “"*™ 
working duplication of production mixing, for both 
laboratory and pilot plant service. 


Lea 


Bring modern “mortar and pestle” accuracy to 
your laboratory mixing. Consult a National engi- 
neer today. 


Write for Bulletin 515. 


Cae 
SON M/X-MULLER © DIVISION 


NATIONAL ENGINEERING CO., 622 Machinery Hall Bldg., Chicago 6, Ill. 


(Not Inc.) 
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THE MAN 
BEHIND THE 
TEST TUBE 


In the inexorable c 


by the wayside. Each 





nad 
and 


} 


in the birth and death 
cumulative knowledge that 

he 20th century hero wields neither 
conquest nor the pen of phil , he opens the 
pages of Time's volume ot with infinite 
patience, slowly extends its ther poet 
nor lawyer, soldier nor statesm: own way 
an unique combinauon of all. Standing firmly upon the 
achievements of the past ting arm into 
the dim future, seeking 
fear with the courage o 


man behind the te 


DODGE & OLCOTT, INC. 


180 Varick Street © New York 14, N.Y 


Sales Offices in Principal Cities 
ESSENTIAL OILS +» AROMATIC CHEMICALS - PERFUME BASES - FLAVOR BASES - VANILLA 


to four that's the ratio of the monoglyceride content in Myverol* 
Distilled Monoglycerides to that of ordinary commercial monogl ycer- 
It costs less pense 


That means it takes less to create sales-stimulating texture in baked 
| 


goods, 


igi lessert topping, peanut butter, and other food products 

. yverol Distilled Monoglycerides, prepared from natural fats and oils, get 
to use this high efficiency from DPi's molecular distillation method, which con- 
m to a 9O', monoester content, practically free of diglycerides 


nets that inhibit emulsifying or ¢ ade taste. 


wholesome 


wholesome products are homogenized with nitrogen to produce a 
mooth, white cream that blends easily in your mixes. Let us send you a 


for test. Just write, wire, or phone Diéstillation Products Industries, 


e ATM] 
food emulsifier {oches 3, N.Y. Sales offices: New York and Chicago e W. M. Gillies and 


Company, Los Angeles and San Francisco e Charles Albert Smith Limited 
Montreal and Toronto 


Distillation Products Industries i: « division o¢ Eastman Kodak Company 


distillers of monoglycerides from natural fats and oils 


Also... vitamins A and E 














Look to. 


SHULTON 
ons 

First 
Quality 
Fine 


Chemicals 


SHULTON 
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AND CASH REGISTERS... 


In Pfizer research laboratories, the language of the cash reg- 





ister. ..in terms of profits for food processors ...is spoken as 
fluently as the language of chemistry. That's because Pfizer 
chemists are constantly searching for better ways to 


1. CUT PROCESSING COSTS IN FOOD PLANTS 

. GIVE ESTABLISHED FOOD PRODUCTS GREATER SALES APPEAL 
. HELP CREATE NEW AND BETTER FOOD PRODUCTS 

. SIMPLIFY HANDLING 


> wo WN 


All four have a single aim: greater profits for food processors. 


: 
# 
4 
. Take Pfizer CITRIC ACID Ascorbic is also favored in preparing beverage 
" ANHYDROUS for ex- and processed foods where oxidative spoilage 
a ample. As an acidutant for is a problem. Processors of juices. concentrates 
" carbonated beverages, and fruit ades, too, will find Pfizer Ascorbic a 
sherbets, gelatin desserts, sales builder when used to standardize the Vita- 
jams and jellies. this Pfizer min C content of their brands. 





development enhances 
natural fruit flavor, giving these foods greater 


sales appeal. Having no water of erystallization, 1 Baby tee = VITAMIN By. 


it has important advantages over hydrous citric as ike inusnet emahos ol 
aby the Vitamin Bo Com 


s=--% plex offers great 


acid. It cannot dry out, even after months of ee 
storage... it does not cake under proper storage j 


conditions nor absorb water from the atmos- promise in the field of 





phere. The absence of water of crystallization Rg er 


makes it possible to prepare stable dry food 









ical research has indicated that Vitamin By 


, ic ‘rwise wot cake badly in 
mixes which otherwi ul ioe exerts a growth promoting effect when piven as 


storage. Greater uniformity of acidulation is 





a dietary supplement to children with growth 
failure. Both Vitamin Bye Oral Grade Solids 
and Bye Crystalline have been found to be 


possible because the composition remains con- 















stant. And Pfizer Citric Acid Anhydrous can cut 


freight costs because there’s no water to ship. equally effective. Since Pfizer Oral Grade Solids 


is the less expensive form. it will be of « special 
interest in fortifying foods 

ASCORBIC. ACID 
. ee Vitamin... 
is widely used as 


Pfizer maintains a skilled staff of technicians 
ready to assist you in food processing problems, 
an antioxidant to For technical assistance or additional informa- 


retard the develop- tion on these products write: 





ment of off-color, 


off-flavor and rancidity. Packers of frozen fruits CHAS. PFIZER & CO., INC 


i sh have ‘ ars recognize : . 
ind fish have for many years recognized the 630 Flushing Ave., Brooklyn 6, N.Y 







added sales appeal gained by adding Pfizer 
Branch Offices 


sco, Calif.; Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years Pfizei 


Ascorbic to their packs. As an antioxidant, Gi cane lis; Sao Ran 
















































































An imitation only in that it is man-made. 
is an exact reproduction of Nature’s finest, 


challenging even the expert to distinguish the one from the other. 


mF This true-to-nature flavor, produced: by the finest chemists 
: ie - against the Syxrteur background of more than 60 years of 
successful flavor creation, is applicable and especially valuable 


wherever full, honest strawberry taste and odor is required. 


If your product requires strawberry, you can supply. it in full 
measure, economically, with superior quality 


Order a trial pint today at $3.25 postpaid. 


is 
part of a complete line of superb flavor- 
ings. Write for full information about 
flavors you are interested in, advising the 


products to be flavored. 
Founded 1889 by Alois Von Isakovics ; 


Ji eres SCIENTIFIC LABORATORIES, INC. 
MON Tee Eta O, UN: Y: 


ATLANTA + DETROIT + NEW YORK « HAVANA + RIO DE JANEIRO + MEXICO, D. F. 
Chicago ¢ Melbourne « Burma «+ Hong Kong « Bogota ¢ San Jose 
Ciudad Trujillo © Guayaquil «© Guatemala City + Calcutta « Wellington 
Managua « Panama «+ Asuncion « Manila « San Salvador «¢ Montevideo 


CANADA: Herman & Leal + 637 Craig Street West +» Montreal, Quebec 





Sa ERENT RIO: Oks, AT 


How AMERICAN STORES CO. 


makes a fast-selling 


preserve 


Repeat sales of deal Brand preserves don’t just happen. 

Ideal Brand has “rung the bell” of customer accept- 
ance with a preserve that is easy to spread, full-flavored 
and consistently high in quality. Yet it is economical 
to produce, 

American Stores Co, does it with a Pfaudler Stainless 
Steel Vacuum System. Sanitary and easy to operate, 
this system proy ides accurate control over the dispersal 
of fruit in the juice and traps the flavor into the pre- 
serve by evaporating water at lower than the normal 
boiling temperature. This prevents change in the natu- 
ral qualities of the product caused by high temperature 
processing ... assures a true fruit flavor. 

If you want a product that will easi/y win customer 
acceptance, offer the easy-spreading firmness, fresh 
flavor and appetizing color of a preserve processed by a 
Pfaudler Vacuum System. Learn more about what this 
system can do for you now. Call your nearest Plaudler 


office today ‘ 


PFALIDLER VACUUM PAN removes water without interference 
with natural flavor ard other qualities of ingredients. Built to with 
stand the pressure of 100% vacuum, it is also equipped with a 
sampler to permit easy withdraw of samples. 


PFAUDLER MIXING TANK thoroughly blends 
all ingredients before they go into the vacuum 
pan for final processing. 


THE PFAUDLER CO. 

Dept. FE-6, Rochester 3, N. Y. 

Send me details on Plaudler (1) Vacuum Pan 
C) Mixing Tank 

Name 

Title 


THE PFAUDLER CO., ROCHESTER 3, NEW YORK | “ov"ly Fillers Deoerotors Company 


Piston Fillers Vocuum Pans 


Engineers and Fabricators of Food Processing Equipment Steam Peelers Evaporators Add 
(hiress 
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LABORATORY 36 Different Ingredients 


Handled by Liquid Meters, 


P R E ( | S | 0) N _ 174 Food Plants Report 
Ce oie. Accurate control of batch mixing 





mir t | 7 | 1 mr 

eral proce control, and imventory 
| | 1 

irc the three biggest advan 


ittered by positive displacement 





] 
cir plant i 
| 
t 





MpPAMICs recent sur 
ing applications for meter 
ype manufactured by Neptune 


Oil 





, an? } 
my, more than 96 liquid 


, 
vater hot 


| ) 


ray 
butter, 
Dit 


Wid OS 


i] ohol 


hie uftomati 

ti Auto St p 

includ round-d 

1, ] 
With DaklehiMg OFTr period! i idings, 
nd imple totalizing registers used 
vere mifrequent 1 dings for mven 


tory control were required, 


at Production Rates 


Batch mixing with laboratory precision is automatic 
WITH with these Neptune Auto-Stop liquid meters. You 
simply push buttons to set the quantity of ingredients 
required by formula, open the valve, and the meters 
do the rest. They pay for themselves by eliminating 
spoilage, spillage, over-filling and the fuss and muss 
of gauge sticks, pails or batch tanks pounds or gallot ered Joe the forarais 
The easy to read registers give you &ccurate, Ope he valve, and the meter shuts th 
quick cost accounting figures too. The Auto-Stop is required amount 
only one of many Neptune meters available for 
handling over a hundred industrial liquids—including 
M ia T E be 4 water, syrups, brines, oils and many chemicals. 
Famous for simplicity, sustained accuracy, and low 
maintenance. Telephone or write our nearest branch 
for quick information. 


SEND FOR NEW BULLETIN 566-HF 


. a gold mine of informa- 
tion that helps select the 
right meter for your process. 


s with imple to 


. ptune Meter 
NEPTUNE METER COMPANY lizer registers measure liquid sugat drawn 
50 West 50th St. * New York 20, N. Y. igi a slag vest hae Sanne Sirti 


batching micter 


} 


Branch Offices ‘ lizer counters, so a 


ATLANTA * BOSTON * CHICAGO . ae E  Htelpful Info 

DALLAS * DENVER * NO. KANSAS CITY, MO. 4 ny a 

LOS ANGELES * LOUISVILLE * PHILADELPHIA ight liquid meter for 
" it ttered f 


PORTLAND, ORE. * SAN FRANCISCO f ee ee es oe 
Canadian Factory: TORONTO 14, ONT. /£ W. 50 St., New York 20, N. 1 


rmation Offered 


} 
it fil 1 ting 
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eee 
rill 
does it 


Check these a Antioxidants For Choice of Prope, 
Stabilize, For Your Particular Needs 


Now Introducing 


The Original, fconomical, all. 


- silizers 

Ts Stabilize , ble 4N0Oxidant— for lard and 

alyceride $ 
Monogly< 

. t€ and Lecithin.¢ irate, Patented 


Both Oil-Soluble 1ISSOl ves by Casy SUrring, 


* 
, sable! “ew TYPE M... In this formula Monogly¢. 
d Water-Disper erides replace Lecithin 4s the Solublizer of 
an Citric Acid. It also Contains Propy| Gallate for 
. long Stability. Neu IY PE Ay “G-4" dissolves 
Y €asy Stirring because, like all Griffith anti. 
Oxidants, it is fat-soluble and Naturally be. 
comes part of the lard. It is water-dispersable, 

£00. (Pater; applied for. ) 


4tS and oils Sold at retail, ( ONtaing 


2 ‘at-soluble 4NUOxidante that con. 
-Citrate, and BHA for high", arry 
Stability jn Cracker baking (Papen, 


applied for. ) 


“New G-8... A Variation of the "G.5" formula 
—with a Monoglyceride.¢ itrate Combination 
instead of Lecithin.¢ itrate. Except for its BHA 
content, "G.g» is the Same as Nex l'YPE 4 
“G.4" antioxidant, described above. (Patens 
| in these “bplied for, ) 
lene Glyco . 
No Propy n-reactive 
s—allareno : i 

acon Packed safely in or 

with iron. sit. 

dinary steel drums. No depo 


ist in selecting 
° u and assis fit - 
onsult with ye tical and pro 
We'll be glad alee for the most “pn your problem. 
the aaidiasiban of your products. Te 
able stabiliza 


a ey 4 

oo 7, ‘ar, hye 
H E “ dj ALY 1 . : 
' : WN LABORATORIES, INC 


in Canada — The Griffith Laboratorie 5, | d 


on page 201 
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MASTER PLAN for National Sugar’s new a-c power distribu Joseph Harrison, Electrical Engineer; Newton Smith, Plant 
tion system at Philadelphia was developed by this engineering Engineer; Lloyd Johnson, G-E Sales Engineer. Plan served 
eam. Left to right: Frank LeCompte, Construction Engineer; as guide to flexible system that will simplify plant expansion. 


Planned step-by-step modernization 











Oe 


VOLTAGE IS STEPPED DOWN FOR CENTRIFUGALS by this MOTORS, CONTROL COST LESS— National Sugar’s Pennsyl 
G-E load center substation. As future expansion takes place, vania Division modernized with automatic a-c driven centrifu 


¢} . hy = ae j 
cat > Will se ‘ Ma as { | 


1 areas throughout the plant gals like these—cut installation costs, simplified controls. 
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PURCHASED POWER 
13,200 KVA 3 PHASE 60 CYCLES 
1.1500 KVA 
2400 VOLTS 


2400 VOLTS 3-PHASE 60 CYCLES me 





EXISTING PROCESS 
STEAM AND 
POWER STATION 

















| | 
” oe A 
oy TG" 


y)II)) 


1000 KVA 
+ 2400-480 VOLTS 
FOR POWER 


THREE 167 KVA 
2400 —120/240 
TRANSFORMERS 
FOR LIGHTING 


; ee F I 
1000 KVA 


FOR POWER 


PPFD 


» 2400-480 VOLTS 


STEP 1. 1500-KVA purchased-power substation added for 
standby and week-end power 


STEP yA Lighting load converted to AC 


STEP 3. 1000-KVA load center added for new centrifugals 


STEP 4. 1000-KVA load center added for new centrifugals 








SUGAR PRODUCTION WAS UNINTERRUPTED while the Na 
tional Sugar Refining Company— producers of Jack Frost, 
Quaker, and Arbuckle’s Sugar—carried out step-by-step 


power system expansion. Load-center substations, heart of new 


plan, make expansion easy kee p cost at minimum Savings 


in cable, and a-c drives, have more than paid for system 


pays off at National Sugar Refining 


Long-range system planning results in area-by-area modernization 
of both process and electrical systems at minimum investment 


If your electrical distribution system can’t take care 
of expanding production -and if complete moderni 
zation at one time would interfere with production 
and be uneconomical -then you'll be interested in 
the way the Pennsylvania Sugar Division of the Na- 
tional Sugar Refining Company solved this problem. 


System planning was their key. G-E application 
engineers worked with Mr. Frank LeCompte, Con 
struction & Development Engineer at National 
Sugar’s Pennsylvania Division. Together, they de 
signed a master a-c distribution system that was 
geared to the present system-——-and would accom 
modate future plant growth at minimum cost. 


Then National Sugar put this master plan into 
action. The new a-c distribution system was pur 
chased and installed section by section as processing 
facilities were modernized and expanded. This new 


system paid its way in savings in equipment, mate- 
rials, and installation costs. 


Reductions in original costs and capitalized operating 
expenses of ten new centrifugals, effected by using a-c 
instead of d-c drives, equalled the price of two new 
G-E load-center unit substations and several units of 
2300-V switchgear. A 1500-KVA substation, operating 
from purchased power, quickly justified itself in 
meeting emergency standby requirements and in 
furnishing power on weekends 


General Electric application engineers can help you 

save the same way with a new i 
; 5 tigen : —— 37 .* 

power distribution system 
Contact your nearby Appara 
tus Sales Office early in yout 
planning. General Electric Co., 
Schenectady 5, N. Y. 


Engineered Electrical Systems for Food Processing Plants 


GENERAL @@ ELECTRIC 
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pick the sqainless 
that fits best 


When selecting stainless steel be sure you pick the correct 
type for your particular application. For some grades 
resist corrosion better... others have superior heat resis- 
tant properties. Some are easier to machine . . . still others 
can be more readily formed or welded. 

In every case there is a grade of Crucible REZISTAL 
Stainless Steel that is best suited to the job. And to help 
our customers select the type that will provide the best 
service for the lowest cost, we make available all the design, 
metallurgical, fabricating and application data we have 
accumulated in our years of stainless steel experience with 
many different industries. 

Our staff of field representatives brings you the benefit 
of our vast technical resources. And the quality of 
REZISTAL Stainless Steel sheets, strip, plates, bars, wire, 
forgings, castings and tubing produced in our modern 
integrated mills is unsurpassed in the industry. When you 
have an application for stainless, call Crucible. 


/CRUCIBLE| ° 
« wmey ~ STAINLESS STEEL 


IVER BUILUING, PI 








STAINLESS * REX HIGH SPEED * TOOL *s ALLOY * MACHINERY * SPECIAL PURPOSE STEELS 
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FLAVOR 
is in the bag 


with NATURAL SPICES 


True flavor that stays true and lasts “from making 
to eating” is assured only when you use natural spices. 

For natural spices are the only flavorings that retain 
their full strength until eaten through nature’s own 
unique protection. An intricate fibrous cell structure 
protects that flavor in natural spices agains? excessive 
evaporation, loss or change by volatilization, 
oxidation or chemical change. 

If you want the full flavor to remain with your product, 
to bring the customers back for more, natural spices 
are a natural choice. 

KNICKERBOCKER offers the finest in natural spices 
with a knowledge and skill gained in over 110 years of 
experience. KNICKERBOCKER natural spices are 
selected, laboratory tested and graded with maximum care 
and accuracy to give you the best at the best possible 
price. Don’t look for spice bargains — there are none. 
The finest spices will bring the greatest returns 
in repeat business. 


Naturally Better Spices — Better Baked and Canned Goods — Better Sales 


KNICKERBOCKER 








KNICKERBOCKER MILLS CO. 


4 
Since 1842 America’s Leading Importers of Fine Spices S Pp iced 


601 West 26th Street New York 1, N. Y. 





for 
preserving 
the flavor 
and 
quality 

of food, 
beverages, 
syrups, 
concentrates... 
safely 

and 


economically 


LPL ILS LONE IL 
‘ 
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Heyden 


SODIUM BENZOAT 


Other Heyden products 
important in flavoring 
and preserving... 
BENZOIC ACID 
HEYDEN CHEMICAL CORPORATION / EYDEN| BENZALDEHYDE 
onset Mado Broan Now YouRIENY. | Lovo METHYL SALICYLATE 
PROPYL GALLATE 
SACCHARIN 
SACCHARIN SODIUM 


Benzaldehyde + Benzoates + Benzyl Chioride - Chlorinated Aromatics - Creosotes - Formaldehyde - Formic Acid 
Glycerophosphates - Gualacols - Hexamethylenetetramine - Medicinal Colloids - Methylene Disalicylic Acid - Neomycin + Paraformaidehyde 
Parahydroxybenzoates - Penicillin - Pentaerythritols » Propyl Gallate » Resorcinol - Salicylates + Salicylic Acid - Streptomycin 








‘ 


line oes a. ae, 
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ATLAS 


makes sorbitol from 
farm-produced sugars 


Sorbitol is found in nature as a sweet, nufent ingredient of 
many edible fruits and berries. Sorbitet is now available 
from Atlas in mass production quayt{ties for food use, derived 
from abundant farm produced sygays. 


For many years, sorbitol has been known and used by 
dietary specialists and for thé synthesis of Vitamin C 
ascorbic acid). It is a member ef the higher alcohol family of 
substances which includes other Well-known edible compounds 
The metabolism of sorbitol hag been thoroughly studied. 
When used in appropriate quantities, sorbitol ig,;wholesome 
and has a nutritive value eqtivalent to sugar. 
) 

INDUSTRIAL CHEMICALS Food technologists, encouraged by At farrent 4 ailability at 

low cost and its interesting qua/ti@6, have studying 
eabeneeenaeel the application of sorbitol to various types , eagoge They 


have found advantages for popBitol for'3 wi fety of 
applications on account Wl eset tofstabilize moistness, 
POWDER COMPANY extend shelf life and creat@/distinctive pew effects. 


WILMINGTON 99, DELAWARE = 7 
aan apna’ ra I'wo forms of Atlas sorbit#kare ‘Sdetlable: (1) SorBo# 
offices in principal cities 


anni nliiididlion sitinetieis (70, sorbitol solution) and (2>Crystalline (either pellets or 
CANADA, LTD powdered). Why not check the possibilities for sorbitol 
BRANTFORD, CANADA : re 
in your product + 

Food to which sorbitol has contributed outstanding neu 

qualities include: shredded coconut, beverages, glace 

fruits, marshmallows, caramels, nougats, fudges, chewing 

gum and flavor preparations 


FOOD ENGINEERING, JUNE, 1953 For more information, use coupon on page 20) 








News in 1940—production necessity today 





EPs afew years ago, the science of sensi 
tive, accurate measurement was limited to 
laboratories. But today, this science is 
practiced every day in thousands of indus 
trial plants by factory men who don’t 
have to be instrument experts. 


Production men wanted to put this science to 
work, for they had long known that many 
processes would function at greater efficiency 
if temperature, pressure and other variables 
could be more accurately maintained. Al- 
though these potential benefits could be 
proved in the laboratory or in pilot plants, 
they could seldom be exploited fully in 
actual production. 


Milestone in measurement 


One of the main reasons was that existing 
industrial methods of measurement were not 
sufficiently accurate, sensitive or fast. In- 
struments with delicate mechanical balanc- 
ing systems suffer inherent limitations 
always require a Compromise between sensi 
tivity and ruggedness and can provide 
only periodic measurements. 


Then, in 1940, the advent of Electronik 
instruments swept away these limitations. 
By adopting an entirely new approach 

electronic continuous balancing—these in 
struments revolutionized the concepts. of 
industrial measurement, They placed labora 
tory accuracy and sensitivity at the disposal 
of the production man... with all the sim 
plicity and ruggedness demanded by indus 


r 


t | ; 
0 10 20 30 40 5 76 80 90 100. 


*- 


A FAMILIAR SIGHT fo thousands of production men, 


scientists and engineers ts this strip-chart klec- 
tronih Recorder, one of a complete family of 
indicating, recording and controlling instruments. 


trial service ... plus speed of response never 
before economically practical. 


Proved by years of performance 


In the past thirteen years, thousands of 
plants have discovered almost endless appli- 
cations where the superior performance of 
these instruments helps to improve opera- 
tions. ‘The more they learn about ElectronikK 
instruments, the more they call on them for 
increasingly complex tasks of measurement 
and automatic control. 


Since 1940, the ElectroniK family has grown 
to encompass a host of new indicating, 
recording and controlling models . . . capable 
of measuring scores of different process 
variables equipped with the most ad- 
vanced types of automatic control. In antici 
pation of the needs of the future, Honeywell's 
intensive development program is bringing 
to readiness even more advanced equipment 
for tomorrow’s process control problems. 


speed progress 


SLIDE WIRE TEMPERATURE SCALE 
< 


o , a CONVERTER 
comTactor 


| INPUT 
TRANSFORMER 
LANCING MOTOR AMPLIFIER 


Bar Tery* 
THERMOCOUPLE 


POWER PLANT 0f Electronihh instruments amplt- 
fies a milltonfold the minute electrical signals from 


thermoc ouples and other sensing elements. 





GRAIN STORAGE TEMPERATURES in 
hundreds of selected points in a big grain 
terminal are right at this operator's finger 
tips. He presses a button and reads tem 
perature at the selected location ...on 
fast, accurate Electronik Indicator 





; instruments continue to 


throughout the food industry 


ry 

Tue TREMENDOUS advancements made in the food pH control: neutralizes cream continuously 
industry have been due in no small part to the automatically 

availability of modern methods of measurement 
and control—with ElectroniK instruments. On the 
new, revolutionary processes . . . and on older 
processes where measurement Was previously con Density control: aids processing of sugar liquor to 
sidered impractical or inaccurate . . . these instru specified Brix value. 

ments have made outstanding contributions: 


Speed control: improves quality of baked goods 
through automatic regulation of oven feed. 


iG oes The versatile family of ElectroniK instruments is 
Temperature measurement: multipoint indicators ready to serve you, whether you're expanding or 
and recorders centralize supervision of grain stor modernizing your production. You'll benefit, too 
age (illustrated above), juice concentration and by the application know-how that Honeywell has 
many other processes. gained in years of food industry experience. Your 
ther local Honeywell engineering representative will be 


Temperature control: E/ectroniK resistance 
glad to discuss your control problems ... and he’s 


mometers permit split-degree precision of tem 
peratures in milk pasteurization, evaporation, as near as your phone. 

‘andy cooking, aseptic canning. ; ‘ 
candy cident 6 MINNEAPOLIS-HONEYWELL REGULATOR Co., 
boosts efficiency of caustic Industrial Division, 4502 Wayne Ave., Philadel 


Conductivity control: 
phia 44, Pa. 


peelers. 


@ REFERENCE DATA: Write for Catalog 1520, “ElectroniK Indicators and Recorders.” 
H MINN BAP OL! 8S I] 
BROWN INSTRUMENTS 


Tout oe Couttiol 


WOnLT WELL 
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vow: 


Pay, 


NATIONAL CAN 


CO RP OR A 1:1 Oe 
Executive OMices ‘ 

3217 WEST 47th PLACE, CHICAGO 32, ILLINOIS 

Plents At; CHICAGO, ILk. © MASPETH, W.Y. 

BALTIMORE, MD. © HAMILTON, OHIO 


For more information, use coupon on page 201 


The vacuum tester — under the watchful 
supervision of John Valente —is an impor- 
tant part of National Can’s “Quality 
Control”. This combination of precision ma- 
chine and competent supervision is typical 


of National Can service... where it counts! 
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DeeO is now being successfully 
applied in: 
Egg Solids processing 


Other suggested uses: 


Canned or Packaged Foods 
Bottled Beverages 





If you can make 


your prod uct better 
by removing 


troublesome 


do it non... nith 


Dee @) " (DeeGee) 


another in a long series of firsts by TAKAMINE 


DeeGee removes GLUCOSE which, in many products, reacts 
with proteins present (Maillard-type reaction), causing loss of 
flavor, browning and short shelf life. 


DeeO removes OXYGEN dissolved in liquids or in contact with 
sealed foods preventing oxidation of flavor and color bodies. 








DeeO and DeeGee are glucose oxidase-catalase 
enzyme systems effectively formulated to re- 
move either glucose or oxygen from food and 


many industrial products. 


OTHER TAKAMINE ENZYMES 
INCLUDE 


Amylases (starch splitting) and Protein- 
ases (protein splitting) for use under 


varying conditions of pH and temperature 


Write our Technical Service Dept. 
for further details and samples 


Reactions catalyzed by DeeO (DeeGee) 


+ water Glucose- 
oxidase 


glucose + oxygen pgluconic acid + hydrogen peroxide 


hydrogen peroxide catalase 
NET REACTION: 


glucose + oxygen p gluconic acid 


pwater * oxygen 


(The gluconic acid formed is innocuous and actually an effective sequestering agent) 


TAKAMINE LABORATORY, INC., CLIFTON, NEW JERSEY 
Gentlemen: We are interested in the use of DeeO (DeeGee) 


en 


Firm Name 





Address 
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—— the gardens of long-ago China 


Came the very first Grape, it’s rumored; 
From the Norda Grape Flavor you use today 


Comes good business that keeps you good-humored 








You know how good a fresh grape tastes, 
froma bunch that has grown ripe and fat in the 
sun. That's why so many people like Norda 


Grape Flavor so much. It tastes rich and real. 


And it is. 


Both Norda Concentrated Genuine and 

Imitation Grape Flavors re-create the richness 

ol true rape All the urape eoodness Is 

there. The taste is appealing and natural. 

There's body. There’s character. 

lest. try, and taste Norda Grape for all your 

erape-flavored products. It will help you improve " ] 

them. Tt will help you make money. Generous X GHA 

samples are free. Send for yours today. ESSENTIAL Oli AND CHEMICAL COMPANY, INC. 

Use “A Favorite to Flavor It” 601 West 26th Street, New York 1, N. Y. 
1 Norda Flavor 
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Style C 
Two-thirds Jacketed 
5 to 100 gal. 


























Cw3T 


Center-line Scraper o* 


Agitator Kettle Center-line Scraper 


“A 80 to 300 gal. th — - f« Agitator Kettle 


A3T 


25 to 300 gal. 






Style A 


Two-thirds Jacketed 
5 to 500 gal. 





Style B 
Full Jacketed ra 
10 to 300 gal. ee a 
Vacuum Pan 


50 to 
500 gal. 


Style CW 


Two-thirds Jacketed 


80 to 300 gal. x 


Quick Cooling Pan 


Pa 50 to 200 gal. > 


fy P 
‘ ressure Individually designed for a spec ific processing operation 





j it Kettle 
a , “ Two-thirds and available in a wide range of sizes to fit your exacting 
. { Jacketed 


requirements, Lee corrosion-resistant 
40 to 200 gal. 
equipment is built to give you long 
years of peak performance with mini- 
mum maintenance 

Des riptive bulletins are available 
for any or all of the above units. Write 
for them today and discover how Lee 
canhelpreduce your processing costs, 








acts: =f" i i i} | 
hey or * 
. ———o METAL PRODUCTS CO., INC. 
Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 to 2,000 gal. 100 to 5,000 gal. 





416 PINE STREET, 
PHILIPSBURG, PA. 

















E KETTLES ARE MADE TO A.S.M.E. CODE 





SEE US AT BOOTH 45-I. F. T.—JUNE 22-24 
om 


| 





serves the entire 


FOOD INDUSTRY - 


Vit AMINS - VANILLIN 
ENRICHMENT CONCENTRATES 


COMPLETE FLOUR MATURING 
AND BLEACHING SERVICE 


CERTIFIED FOOD COLORS: 
| VITAMIN FEED FORMULAS 
) | : , 5 ‘ 


a. . — 
al ... _ SANITIZING AGENTS 





Subsidiary of Sterling Drug Inc 
1450 BROADWAY, NEW YORK 18, N. Y. 


Foneen. un Pood Enuichmene 


NEW! |  @There is a Sterwin Technically-Trained Rep- BRANCH OFFICES: 


FOR MARGARINE | resentative in your area. Let him show you how to Atlanta, Boston, Buffalo, 
Chicago, Dallas, Kansas 


VITAMIN A and COLOR put Sterwin products, service and research to ae Cad tes. nae 
COMBINED work in your plant. Or write direct to: Sterwin hinnnenatla, See et 


erga ererns Chemicals Inc., 1450 Broadway, N. Y. 18, N. Y. (Ore.), St. Louis 
BATCH PACKED! 
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SH cep eit x +? rc be Sai 


New Type Car Broadens Bulk-Shipment Field 


Substantial savings m= containers, md as air is forced through fabric p43 ill, low pressure blower 


dunnage and labor will now be avail lowly permeating commodity above, insure a minimum of product 
ible to shippers for whom bulk han lading is aerated and fluidized, causing retention in car upon completion of 
ling has not previously been con it to flow. Tike iter to unloading cach unloading, design embodies fea 
idered practical. New Airside freight — point tures of all welding construction and 
ir does the job As is indicated by car on exhibit, 60 deg. slope sheet Optional non 

New carrier is termed a_ radically ilustrated above) loading is done very — toxic wax lining, possessin cood 
new type of covered hopper car. Be imply by gravity through roof hatche corrosion resistant properti in pro 
ise of its basically different tvy Lading mav be moved from ear. bri vide smooth imternor surta lor 
onstruction, it can be built m_ siz cither gravity or pneumatics mto any everal years, this wax coating has been 
if 2,000, 2,600, and 3,600 cu » conventional Conveying svstem. Onh ncecesstully used in maker’s ‘Vrans-b'lo 


over entire range of powdered com essential pu of equipment which i-—General American ‘Transporta 


I 


modities of varving densitic: receiver = requir iccording to car tion Corp., Chicago 
O ( e, the 2,600 ¢ is @) 

aa mie ye ria lie os Circle 145A on Reader Service Card 
conomical — transportation of — vast 
variety of commodities having buik 
densities in neighborhood of 40 Ib 
per cu. ft. Car is of particular interest Fefion itetraflanrocthvlene resin) are 
due to AAR limitation of height of am 24 utilized as the flexible member. This 
center of gravity above rail of 84 in. seeing sdants seal for 
This is reported to be the first time 

it has been possible to tailor a covered f 


hopper car to a wide range of lading 


Teflon Cones Employed in Mechanical Seal 


CTVICE nvolving water 
COTTOSIN | fempcrature 
om minus ]00 to is 450 deg. |] 


‘ vacuums and pl WI to 200 psi 
requirement — 
| > \ 


Car was designed in collaboration 
vith Fuller Co., Catasauqua, Pa 
utilizing their Airslide. Fssential y 
f this unit is a fabric of special design 
tretched over a U-shaped. shallow 
teel channel Channel below fabri NCW alle pur] ( i cal | Seat ia , necified to 
forms a plenum chamber into which requirements or operating 
uir is introduced at a pressure of 1 psi Crane Packine Co.. 1800 
ind in varying quantities, depending 
upon material to be transported | 

Airslide slopes toward center of car, peci eled col Ha of Circle 145B on Reader Service Card 








| 
Cul , 


nye 
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Forms, Lines 150 Cartons Per Min. Desiccant is a chemically treated 
gelatinous aluminum oxide hydrate in 
form of 4 in. diameter spheres. 
Powdering is reported eliminated by a 
special process. Desiccant will not 
plug or channel and is termed efficient 
at temperatures ranging up to 140 
deg. F. 

Drier is available in 8, 12, 20 and 

cu. in. sizes. Seven sizes of ‘J 
connectors, ranging from } to % in 
are provided. It will be sold exclu 
sively through refrigeration whol 
salers—Ansul Chemical Co., Mari 
nette. Wis 


Circle 146B on Reader Service Card 


Overhang Feature Marks 
Portable Conveyor 


ther improvement-—with simplified, 
umed to | ickag casy-to-reach carton and lincr paper 
equipment built in loading 
ening packa Cartons and liners are folded whil 
iutomat unit, ¢t cl moving up, rather than down, whic 


ipable of speeds up to ilso facilitates handling and is stated 


tons per minute ike to produce a better package. Carton 


is completely nev ock termed positive and secure, 
n, operating principle and — with rotary tuckers and stationary cat 
Mayor feature is ad on tongue-lifting fingers.—Peters Ma 
ition—to handle | chinery Co., 4700 Ravenswood Av« 


on ba or oO C10 l 1 Chi g t() 


Olli} 


Circle 146A on Reader Service Card Undercarriage construction of thi 
new, portable power-belt conveyor 
makes unit particularly suitable fo 


Moisture Absorbent Unit Is Easy to Instal! loading and unloading from balconies, 


mezzanines and upper floors, since it 
the elevated end of conveyor 

) overhang 

Known as Model SLJ-40, it is easily 
mancuverable in cither horizontal o1 
inclined position, and cranks up and 
| to adjust to any angle. Con 

box rides on trolley wheels dur 
idjustment process. 

Unit is equipped with a strong 
winch and cable adjustment rig. It is 
termed particularly stable, with all 

eht on lower d to prevent tip 

inder a full load 
I rsible and 
d at standard 50 


Ih Various 
is. Model shown 
with a 12 in. rubber 
Speedwavs Conveyors, 


1275 Niagara St., Buffalo 13. 


} 
D 
1 
i 


Circle 146C on Reader Service Card 
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Automatic Couplers Speed in plete Tange of sizes and capacities plicable to dairy industry where high 
Handling of Treilers » to 1,250 gpm head and low capacity are essential and 


They feature screw type impellers — for handling low and medium viscosity 
vith sanitary impeller clips, inert car liquids, numerous in food processing 
n seals casily removed for cleaning, ndustry. 
hehtweight heads with a minimum of Other sanitary type pumps are avail 
parts, and ‘T'ri-Clamp casing construc ible for moving food products such as 


tion which permits fast, easy pump diced carrots, cream style corn, toma 


bon 


sembly or disassembly. toes, applesauce, relish 
Phe “Pump King” unimount series Industrial corrosion-resistant pumps 
lustrated above is designed — for ire designed for handling water, brine, 
thcient operation at 1,800 and 3,600 — |i nls, chemicals, brewery products, 
ire required, liquids in food processing field 
filters, clari \ re lines are I.P.S. type In 
del is ap r Machine Co., Kenosha, W1 


Circle 147B on Service Reader Card 


Compact Emulsifier Employs Ultrasonics 


iplers on ft trucks and 
| tal 1 4 , } , : 
PLIStadiiCd Te placemecn 
| towing eyes, they ar 
three type 
h t 


} ] 
\ is built with an 
vhich automatically makes— thi 


tion when entered by trail 
lL ] 


ICT One typc provides i 
ited release lever, another a foot 


third permits operation of 

| “He VW 

mice nist either manual 
toot pres I lwo Cou | 
pring-actuated, other utilize 
lowmotor Cor; 


152nd St., Clev 
Circle 147A on Service Reader Card 


Sanitary Centrifugal Pumps 
Are Easily Maintained 


pall 
) 
Rapisonic, 1 dd nd and d in a minute 
7 : 
of Poh]lman whi 


, 1 , 
yought about by 


I I 
On collapse 


1, instar 


TX jt i) 


1 


tually 
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BUILT TO HANDLE MORE JOBS BETTER! 
These Husky New, 


DISK FANS 


e Many sizes, to 90,000 cfm! 

e Free Air or pressures to 1”! 

e Easily installed “packages” 
With the development of this improved and broadened 
line of “Buffalo” Propeller fans, it is now possible to 


handle many additional ventilating and exhausting jobs 
with these fans at lower first cost and lower cost in- 





stallation 


SR a AO a 


NV-BREEZO “Diamond 
Jubilee” Fans 


attractive and eye-appealing, this fan has 

a steep pressure characteristic combined with ef 
ent free-air performance! Thus, you can get 
capacity performance 





Above, Hears stable, efficient and high 
trom this fan in simple wall installations or ven- 


Val Le 4-hladed : " 


wheels for safe operation tilating systems with 4” to $” s.p. The rigid, 
al tip speeds up to 13,000 welded motor-side wire guard is also a firm 
of motor support. May be had in protective coat 
ings, Stainless Steel, #3S Aluminum or Fverdur 
brass for corrosive and/or explosion-proof appli 


8” to 24” sizes. WRITE FOR BULLETIN 


fpm are characteristic 
the sturdy construction of 
Heavy-Duty “NV” Propel 


ler Fans cauions 


The HEAVY-DUTY 
TYPE “NV” 


Above, is built in 24”, 30”, 
36”, 42”, 48” and 54” sizes, 
direct or v-belt drive, for 
free air delivery or against 
system resistances as high 
as 1”. Fans may be had 
with special protective coat 
ings, stainless steel wheels, 
hard aluminum, Non-Spark 


3865. 


Vhe 24", 30” & 36” BELT-AIR ts a top 
performer from any angle! 


Its new sleeve bearing on the fan shaft permits 
fan operation at any angle from vertical to hori 
zontal, shaft up, and provides quieter vertical 
shaft operation than ball bearings. Other major 
design changes provide higher capacities at lower, 
quieter speeds, and lower power consumption, 
also as a lay-down unit with motor and bearing 
assembly on discharge side. Also new Beltairs 
available in larger sizes 42” thru 84”. This line 
effectively covers ranges from 5000 to 90,000 cfm 


ing Everdur wheels for han 


( » oO save eC 
dites Gemes with moistare. Ine of the units on this page may be just the 


atids. albatios anid warinns economical, satisfactory fan you're looking for 
WRITE FOR ENGINFERING DATA NOW! 


gases. Models for high or 
low ambient temperatures 


are available. WRITE FOR Sd 


BUFFALO | GE COMPANY 


152 MORTIMER ST. BUFFALO, NEW YORK 
PUBLISHERS OF “FAN ENGINEERING” HANDBOOK 
Sales Representatives in all Principal Cities 
HEATING FORCED DRAFT 
INDUCED DRAFT EXHAUSTING 





FIRST FOR FANS 


Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 


PRESSURE BLOWING COOLING 


VENTILATING AIR CLEANING ‘AIR TEMPERING 


For more information, use coupon on page 201 FOOD ENGINEERING, JUNE, +933 





rents will be quoted if so requested 

Pump incorporates a by-pass which 
in be hand-operated to adjust pres 
sures at pump or output of machine 
Valve can be fully opened and whok 
output of pump recirculated if de 
This feature is val 


} 
val in deal 
ing with emulsions of varving viscos 


sired uable 
ties. 

Suction and delivery pip 
solid drawn stainless steel and are sup 
length of 2 ft. 6 in. 
lengtl 


requirem nts. 


plied in standard 
Shorter or longer 


te 


scan be mad 
\]] 


stainless 


suit) clients’ 
parts are finished in polished 
tee] with exception of motor, 
which ITC 11) 
ream stove enamel American Ultra 
sonics Corp., 198 Pacific St., New irk 


Circle 147C on Reader Service Card 


plunp 


ind clamping devic« 


Hand-Truck Wheels 
Resist Corrosion 


} 
In plants where excessive moisture, 


nls, acids and alkalis exist, resistance 
to corrosion is claimed for new hand- 
truck wheels. 

Wheel consists of a cushion Neo 
tire which is permanently 
to a fibre impregnated hard 
rubber core and a sealed tapered roller 


PICTiC 


, 
onded 


Caring. 
Neoprene hard 


been 


core com 

ted and 
, 

€ im paCck- 


rubber 
binations tc 
till in use after 5 yr. servi 
are normally 


have ar 
inghouses where floors 
wet and oily and where salt brine and 
xtreme temperatures all combine to 
short work of wheels. 

S¢ iled tapered 
ng recently added, provide anti 
tion operation under both radial 
nd thrust loads. Die cast, screw-on 
type hub caps have Neoprene seal 
ind keep moistur | dirt out of 
bearing.—St. John and Co., 5810 S 


and 41 
Damen Ave., Chicago 36. 


make 
Completely roller 


bear 
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New Grape Stemmer Has High Output 


tcinmuing Cchicicnes 


elf cleaning. 


md mam its an ugh 


mum mamtenan ned for thi vell as rolls that are 
han 


by 


high« I 


W grape ind entle 
Phere ar 
d 


mounted 


unit Cl OLE | 
1] | | omph hed 
b dl at 1 
return stroke 
Vlagnuson engineer 


Wi. dia rub 
WMI 


tion 


il) te 
erse to 
lhitermiutt 
igitat tT 
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oven 
dire than on 
nit 


nt which 1 [ 


(i 


San Ji € Cait 


Automatic Labeler Has Wide Size Range 


continuou 
! 
that 
mn taine 
yt 


} 
Cilili¢ 
i) CN 


Wali ording 


ackage Machin n 
meadow P. O.. Spr 
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YOU NEED the most efficient kind of delivery trucks for 
today’s operating conditions. 

That's why so many leading firms say “Go White” for 
today’s finest kind of delivery service. 

Tailored to the exact needs of your business for more 


deliveries per day... lower cost per unit delivered... 


the new Whites save time and cut costs in every phase of 


delivery service. 
Find out how the exclusive advantages of the White 3000 
pay off first day in service... and for years. See your 


White Representative for facts. 


. THE WHITE MOTOR COMPANY 
White Cleveland 1, Ohio 





LOW-BED 
FRAME 
DESIGN 


CAB 
SAVES 
STEPS 


EXCLUSIVE 
POWER-LIFT 
CAB 


Saves inspection and maintenance time and cost 











3 @) @) Oo For more than 50 years the greatest name in trucks 





SA LTINES B, : 


COLONIAL BISCUIT CO, 


B 
14 F & 


more information, use coupon on page 201 
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gu tnew 

puinp is claimed to mak 

high quality with economy. 
Indicative of design: Only two cast- 


Sunplhitied desi 


ings are used 
there only 
no inet 
bearings—shafts are hardened and 
ground at bearings; only one stuffing 
box is used (unde suction pressure ) 
Additional features reported are a 
Rotors are precision made 
pumps hydraulically bal 
| axially; is hardened and 


ty 


ire two moving parts—two 


Taces al needed mm 


follows 
1T¢ 
sh itt 


rCdl 


for the body and head; 
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114 used; 
langed; 
‘round fo 

Primarily 

" " Whe ] 

iMpricating HC) ULC 

handle fluids ald 
250,000 SSU. Capacities 


300 psi. for « 


are l t 


gpm.; ] mtiuon 

iuty, >UU psi. for intermittent service 
Sier-Bath Gear ind Pump Co., In 

9252 Hud North Bergen 


N. J. 


QO} 
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Feeder’s Rate Constant, Flow Continuous 




















dny 








material 

| per min. 

to processing equipment 
olids fe 

constant-weight con- 

material 

(see sketch). 


I TeEcelves 
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Product drops 


rs 
t rya° 
pds ad 


onto nveyor belt 
vhich carries it gulating gate, 
ver a scale me ind 
lischarge opening at bottom of feeder. 

Regulating gate, which have 
either a sharp or involute edge, auto- 
matically controls depth of material 


hanism out a 


Can 


1953 


ling constant- 
ht ot mate- 
section 


to 


to pass 


It w 
weighing 
idjusts 


Cl 


de live ry. 
il passing over | 
vies, gate automatically 
illow more or matel 
\mount of product d 


2-muin. run varies in weight les 


less ial 


] 


vered 


during 
Or minus one percent 

equipment meet Cla 
safety requireny 


maimite 


ounter on side of feeder record 


n hundredths-of-a-minute duration o 


log 


+ 


ret total amount delivered 


by 


ny run 


reading bean 
Hl ra 
im width 
5 to 1,500 Ib.: other ha 
im width and will hand 
5000 


handle from 
in 1S 1. Stre 
150 to minute 


N. J 


Ib.-per 


Ison Scale Co., ¢ 


1h 
] 


Phar 


ifton 
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Electronic Unit Provides 
Liquid Level Control 


ind cut 
le limits 
tron 

l 
mut, desig \ | based on 
ipacitive n of liquid surrounding 
yOTCE IAI ( | ) ered electrode, 
In operation, new Belmont. level 
be mounted 


mtrolled 


] 
i 





Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
the bottom 
Reader 


201. Then sign 


ber (there’s one given at 


of each item) on the handy 


Service posteard—-page 
at the bottom and mail. 

For your convenience, too, items 
in this department are listed and keyed 


in the Reader Service Section, 








modern GAS equipment 


—~ j : Vg <a 


\t Morton Foods’ new plant in Dallas, the most 
modern GAS equipment available is used for 
the manufacture of potato chips. The modern 
(GAS machine and its storage tank contain 3500 
pounds of cottonseed oil, which Gas-hred tubes, 
unmersed in the oil, heat to 350° F. Each tank 
in the processing machine contains five heating 
tubes, which are controlled automatically, shut- 


ting GAS off whenever flue motor stops 


‘Temperature of the cooking pan bottom IS SO controlled that it 


is never overheated. This prevents carmelization of chips 
which fall onto it. An automatic filter permits filtering of hot 
oil through the storage tank, and immediate return to the 


cooking vats, and simplites evening clean-up. 


This Modern GAS Volume Food Processing Equipment, made 
by MacBeth Engineering Corporation of Harrisburg, Pa., 1s 
typical in its performance of the service you can expect from 
GAS. Gas is clean, Gas is versatile in application. Temperatures 
are controllable exactly for critical food processing. Get the 


facts from your Gas Company Representative. 


AMERICAN GAS ASSOCIATION 


¥ 





420 LEXINGTON AVENUE, NEW YORK 17, NEW YORK 
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iquid; a connecting cable which can 
x 1,000 ft long, and control unit. 
Long cable permits casy location of 
wut for ‘Two 
nain 
rential 
idjustinent, 
ontrol on liquid level 1 
i panel-front knob 
Differential range varies with type 
service. | 
ontrol, standard unit 
tween approximately | 
Wider 
pecial units 
new unit are low-side refrigerant-level 


operating ¢ 


| 
controls 


MVEMICNCE 
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ire designed for 
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control in refrigeration plants; filler, 
and mixing controls re- 
these operations in food 
plants. 
models 
60 evcles supply 
available for 
Included 1 


ineasuring, 
quired in 
processing 
Standard 
11 5v., 


1 
uso are 


operat from 
Special units 
230v. Or 25 


unit 


cles operation I 
for 10 


1 Sthap-action 
inp. at 115 and 230v. 


hows 


. t 
relay rated 


\n indicator 
n ot 
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light in panel front 
relay, burning at full brillance when 
and at half brillanc« 
close | I hermo In 
1166 El Camino Real 


Op rath 


relay 1s open 


i 


when relav is 
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Belmont, Calif 
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Speed Reducers Have Many New Features 


Improvements in gears, bearings, 
housing, 'ubrication and oiling systems 
ire reported for a new serics of 20.1 
ratio speed reduction units. 

Gearimg in new speed reducers con 
sists of two trains of the single-helical 
tvpe. Gears are precision cut from 
alloy steel forgings and are flame-hard 
ened, 

Ixclusive feature of new reducet 
construction is use of both ball bear- 
ings and tapered-roller bearings where 
each can be utilized most effectively. 
Longer bearing and gear life is made 
possible by three-wall housing. 

Gearing and bearings are continu 
ously splash-lubricated by high-speed 
gear and counter-shaft pinion running 
in a large oil reservoir in lower third of 
housing. 

Concentric shaft design places both 


} 
iIDOVE oil level 


hatt 
Pherefore, bearing seals do not operate 
iainst a head of oil. Additional fea 
ture is a leakproof, antifriction oil-seal 
ing system 
Interchangeable patented 

pered bushings with locking nut 
nate fretting-corrosion and make 
immediately adaptable to any shaft 
size up through 3-15/16 in. Speed re- 
are easily mounted directly on 


input and output 


plit ta 
elim 
units 


ducers 
shaft of driven machine and require 
only standard shaft lengths 
shaft plus clearance) foi 
mounting. 

\s protection against 
built-up — loads, 
equipped with the maker’s torque-arm 
overload release —The American Pul 
ley Co., 4200 Wissahickon Ave., Phila 
delphia 29. 


( twice 
diameter 

1 
hock, jam o 


reduce can be 
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Compact Device Affords 
Controlled Sprinkling 


wet Us ‘ 
WATER. TEND 


Ort rest to dairy 
tlers and other food Processors 
device which provides automatically 
controlled sprinkling 

Called Liquid ‘Tender, it measures 
a pre-sclected amount of liquid: as 
water, mulk, syrups, then automatically 
shuts off. Handy 


tender determin 


Opel itors, bot 


IS Hew 


elector dial on the 
flow of liquid from 
5 min. to + hr \ push-button re 
starts action again if needed. 
Rustproof materials are used through- 
out and tender has no gears or clock 
to jam or stop.—Luthe Corp., 206 W, 
Washington St., Milwaukee 4. 
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Automatic Unit Provides 
Fast, Accurate Filling 





ANTIBAC 


(Exclusive with Wyandotte) 


Now Available-The FIRST and ONLY 
MILDLY ACIDIC SANITIZER! 


WYANDOTTE 


CHEMICALS 


Mildly acidic faster germicidal action 


Clear solution no film 


Kasy on hands 


Economical to use saves labor 


% 
a 
@ Longer solution life 
o 
& 
oe 


Handy jar — aids use-contro] 


Antibac’s fast, sure, powerful killing action is not 
smothered with alkali. 





Antibac® is the only chlorine sanitizer available that is 
actually mildly acidic. It puts more active chlorine to work, 
- maintains unusual effectiveness even when solutions become 
1 DEODS contaminated, 


oe 
—— - 


Cty — 
: “ICIDE- DISINFECTAN 
Genesee eee . . 
Yet Antibac is gentle, easy on the hands. Ask for a dem- 
onstration. Wyandotte Chenicals Corporation, Wyandotte, 
Michigan; also Los Angeles 12, California, 


*REG US PAT. OFF 


1h acting 


ETA he ol el in yandotte CHEMICALS 


lon te 


Phat 
ANTIBAC 


1 “gh Re 


ye! 


Instantly soluble ote how you Greater killing power — Anrisrc “Control” packaged—t-lb. jars, 4 
. — —s L thes | kills imstantls both ordinary bac- to a Case, easy to handle and store 

ANTIBAC is complete nd teria and tough, heat-resistant bac provide use control and inventory 

teria! It has the fastest germicidal control. Antibac is economical; 

Leave no films. streaks or siddus action known for chlorine sanitizers vou actually use less and it retains 

deposits! Kills odors es Anripac. solutions withstand high its killing power for longer periods 


of its own! use temperatures. You also use less! in solution or dry form. 


LARGEST MANUFACTURERS OF SPECIALIZED CLEANING PRODUCTS FOR BUSINESS AND INDUSTRY 


154 For more information, use coupon on page 201 FOOD ENGINEERING, JUNE, 1953 





Features 
air-operated bag-holder, dust 
struction, shock-proof leverag 


tem which emplovs no 


+ 


( ] 1111 d 


wear-vulnerab 
knife edge pivot , and a combinati 
gravity and rotary feeding system. 

As start of f ng operation, bull 
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bag holder 

Holder 
bag for us¢ 
s which 3 


: 
| dust-laden ai 

} 

VICE space adove 
when filling with material 


rated. A 


tional equipment, allows 


be ae timer, available as 


a Tew sect 


for settling before bag is released. 


High Speed Mixer 
For Viscous Items 


where both 


200 Ib.) are 


Mf material to be weighed, 95 percent ition 
travity and, if di 


it mater 


is fed into bag by 
tated by nature il, compressed 
ur. Remaimuing . with 
fed by a positive teed device 
predetermined weight. 
noment, feed gate 
tight and checkweighing lights indicate 
that bag is filled. ‘Then, if bag weight 
is within pre-set tolerance, it is aut ( 
matically dropped or, optionally, held VCl damensions of ile and 
tor push button release by operator. det i ) 3 ft. Scale stand 
Bag holder has been cially de f desired, 1 furnished with 
igned for powdered materials. Dust ters ocking rew Thayer 
ht operation throughout fillin Scale and Engineering Corp i - 
a collector Water St., Rockland, Mass horou 
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> percent is then slow pecially designed for use 
until bag 
t that 
automatically seal 


Cd hie S 


spe 


hia maintained by 


: 7 
th blending of a 50 p 


liquid and powde 

» be accomphshed im minute 

Nonman muixer—a high speed 
tecl unit. Uses include mixing 


product is veast, 


; 


Wraps 20 to 50 Packages Per Min. 


uch milk powder 
ind mavonnaise 
Unit imilar im de l tand 
ard laboratory blender 
factured of staink stec| 
Mixing action i 
ix-fluted agitator d 
1 1,750 rpm. motor 
Standard capacitic 
0 and 75 gal. Both 
mobile unit 


Manu 


can be suy 
ntl 


tory facilitic ire avail 


new product 
$27 W. Rand Iph St 
Circle 
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a oo 
For Fast Prepackaging 


over rubbe 
) JUCCZ 
tight wi ip At 


ed to elim- 


idjustable, anc 
1 hh! 
dels, ( ipabie 
time, package 1s pré to 24 in. long, 
I L Pi sgt 


’ , a3 
mace Detween prod ict W1d 1/-16 to 2% in. 


ime 


operal 
V type 
underfold a1 yressed against ym ntro] 


Machine is equipped with electronic — quick motion 
registration of js made of « 
ited wrap on package.—Hayssen skid rubber 


ma- Mfe Cox She bovgan, Mich 
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of package in a neat, moistur¢ 


fold Underfold feature makes 
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These S-M-0-0-T-H Tube Walls 
Help Keep the “Fizz” in Soft Drinks  / 


The maker of these carbonating units for automatic 
soft drink dispensers wanted the sanitary features of 


stainless tubing. 
But the stainless tubing had to be more than “‘stainless’’. 


They needed perfectly smooth I.D. tube surfaces, so 
that carbonated water would not be subject toturbulence 
and thus lose its ‘“‘fizz’’. 


Carpenter tubing met all requirements and, in addi- 
tion, was supplied promptly from distributor stocks 


When you want the sanitary advantages of stainless, 
put in a call to your Carpenter Stainless Tubing Dis- 
tributor. You will secure not only the highest quality 
stainless tubing, but also the engineering and fabricat- 
ing help that keeps processes going the way you 
planned them. 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division, Union, N. J. 


Export Dept.: The Carpenter Steel C Port Washington, N.Y. ““CARSTEELCO” 


Canmpenter 
STAINLESS TUBING & PIPE § a 


- guaranteed on every shipment 


For more information, use coupon on page 20). FOOD ENGINEERING, JUNE, 1953 





Black-Light Hand Lamp 
Simplifies Inspections 


Industrial 
Call be 


and agricultural inspec 
tion readily made with thi 
portable, black-light lamp 

Various types of 
tamination fluoresce 
leaks in) machinery 
hecked with unit 
tivation by ulti 


and 
naturally. 


dec i\ col 
Quil 
can be readil 
because under ac 
violet slightest trac 

Model B-S50-1] 


[his 
100 w. long 


emits a glow 

Minerahght is a 
ultra-violet hand lamp operating on 
110 v. ac. current. It throws a beam 
13,660 A.U.) ultra-violet up to 30 ft 
iway, will clamp rigidly to it 
base 
may be permanently locked to 
Uiit ha 
heavy 


Wave 


non tip 


insforme! and 


(contamimng ti 
inv de 
sired position 


plastic handle, 


Cas\ to-grip 
conductor pri 
mary and secondary cords. Radiation 
is stated to be 

Umit is 


nominyuriou 
light-weight 
trong spun finished ino gray 
hammertone baked cnamel]. Matching 
ind base fully enclose bulb and 
Both bulb and filter 


made of 


rn ] 
mctat, 


hood 
transformer. 
safeth ed in hood, 
conveniently located at base of lamp 
Ultra-Violet) Products, Tn 
Pasadena Ave., South Pasadena, C: 


rece and swit 
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Easy Portability Marks 
Compact Air Vibrator 


of echlmiunating 
mdi 
and 


ching, bridging a icking ¢ 


tions in bins, hoppers, chute 
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other equipment carrying granular ma 
terials is provided with use of new 
2 in. piston diameter air vibrator, the 
LSRR. 

Feature of unit is its quick, easy 
portability. Cast steel male 
on unit fits snugly into female bracket 
and steps up unloading of materials 
having a tendency to pack down, Unit 
starts and stops instantaneously and ts 
termed ideal on applications where onc 


bracket 


vibrator can serve several bins. 

Overall dimensions are: Length, 10 
in.; height, 5 in.; width, 54 in. Weight 
is 30 Ib. Female Bracket—Overall 
Width, 11 in.; Height, 74 in.; Thick 
ness, 24 in.—Cleveland Vibrator Co 
2828 Clinton Ave., Cleveland. 
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Unit Removes Sediment 
From Ice Cream Mix 


I: ffecti removal of diment fi 
entrifugal force i 
reported made possible with the Super 
Nlix Clarifier re 
Whit 


icc cream MIX J 
| quickly clarified 
ing temperatures with thn 
chine. On basis of Conne 
\lilk Sediment Standard 
for ( 1 for dirt 


1C¢ ream mix Dy 


ently 
j 
| 


imtroduced 


unflay 


new ma 
ticut Off 
cial of 193] 
} milk 

( PCA NIN 

rating ait 
make been 
tensive pi ction test 


1 hy ‘ 
proved by cx 
I 


dependent ice cream plants. 


of unit, quality-consciou 


ided sedi 


HN pPalring THX 


With u 

TCdih Proauce I 
I without 
formula. Ingredient losses are 


ire pro 


, ) 
ment removal 


termed 


negligible 


1953 


Machine's simplified tubular bowl 
can be cl 
sembled im 
Dairy Equipment Diy 


moreland St., Philadelphia +40 


cleaned, stenlized, and rea 
Sharples Corp 


2300 West 


1Q min 
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Rotameter Indicates 
Small Fluid-Flow 


How mete 
rc rotamete 
ly contro 

vith good x 
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Vp) id 
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type 
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tions: flow of purge thus vencrall 
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meter f fli 
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LASTS FAR LONGER IN ANY SERVICE... 














Vibration 
rrode. It is dimensionally st unde: mperatures. That’s 
vhy the bearings and pinion ; » movement are made 
nylon. Mated v 


product quality, o 
Distri 


} 
ni 


application 


Centralize Your Purchasing. Take advantage of the simplified buying procedures, 
low inventory investment and fast delivery service made possible by the facilities of 
your local Industrial Supply Distributor. Remember, he stocks hundreds of top-quality 
items and is your most reliable source for dafa on all that’s new in time and money- 
saving products and methods. 


\ 
x ve 


Mh 


MAKwe 


A product of MANNING, MAXWELL & MOORE, INC. stratFoRD, CONNECTICUT 
MAKERS OF ‘ASHCROFT’ GAUGES * ‘HANCOCK’ VALVES * ‘CONSOLIDATED’ SAFETY AND RELIEF VALVES 


AMERICAN’ INDUSTRIAL INSTRUMENTS. BUILDERS OF “‘SHAW-BOX” AND ‘LOAD LIFTER’ CRANES, 
BUDGIT’ AND ‘LOAD LIFTER’ HOISTS AND OTHER LIFTING SPECIALTIES. 
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Delivery of meter 
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New Chemicals 


Material Binds Dust 
Of Concrete Floors 


Control of dust on concrete floors 
is aided with use of a new product 
known as ‘Transvar 266 

:xpressly designed for this purpose, 
product is claimed to have shown ex 
cellent results in binding together 
particles that are actually a 
surface. Such dusting 

ign of a surface disinteg1 
allowed to continue, can result 
ind costly future floor prob- 
lem Material may be applied by 
bi l h CVE 


+ 


inv dust 


xt concret 


ition 


in senou 


d mop 


It is a thin liquid, light amber 
1( 


] 


lor but es not 


to pen¢ 


ilter appearance 
tration of por 
fil formed 


ilm) 18 United 


Inc., 16801 Euclid Ave 


( 
du 


race 


yf surface 
No 
I TAtori 

Cleveland 12 
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Weigh-Tank Sampler 
Is Fast, Accurate 


tank design or 
1 for butter f 
r weigh-t 


irdles yf 
erv sample 
fl 
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Wins W'¢ 
matic, 1S re 


porte 


Agitat ( 
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operation. After sam 
quickly returned to weigl 
Vacu-matic ¢ 
ind vacuum 
equipment is neces- 
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TC re 


irt and provides troubl 
free r\ Langsenkamp-W heeler 
Dairv Supply Div., 1266 Shelby St 


Indianapol 
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Cans Cooked or Not? 
Paint Will Tell 


st to canning plant opera 
heat-indicating paint 


X-13 light blue in 
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ol change 
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General Purpose Cleaner 
Is Highly Effective 


| nomy and eimci 
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EDITORIALS 
FRANK K. LAWLER, 
Editor 


In Behalf of Progress .. . 


NRC Has Cures for What Ails Standards Hearings 


have been 
federal food stand 


needle 


ig delays and excessive expenditures 


burdens in many of the 
ids heanng 
Now from an unexpected source 


waste of 


come two pro 


climinating much time and 


And food engineer 
vigorously for 


posal for 


One and executives ought 


to pres acceptance of the recom 
mendation 
l'o expedite hearings, National Research Council’: 
ood & Nutrition Board makes the 
|. ‘lake entirely out of food standards procedures 
safety 


intentional chemical additives 


ce suggestion 


the controversial review of requirements 1 
carding new 

Permit adoption or amendment of food stand 
ids without aftel 


public such 


hearing 
mnouncement of — the 


when no protest arise 
proposal of 
change 

It will not be altogether easy to make 
radical shifts in procedure. But they 


these 
certainly 


{wo 
most 
ire needed 


It is high time that the matter of preparing a 


standard of identity for a food be made a more 
prompt, effective, and economical operation. 

Many parts of such standards can be agreed to 
“by stipulation.” ‘Then a hearing can 
be limited to thos« which there 
logically and properly is some difference of opinion. 

But even more benefit can come from the idea of 
independent proceedings on the question as to what 
is safe from the standpoint of diet. 

his matter is one for the nutritionists and medical 
specialists, with assistance from the research labora 
tories. Results of such procedure are not made 
effective by the legalistic standards proceedings of 
the recent past The safety investigations should 
seck facts and should not be allowed to become an 
opportunity for trade controversy or the development 
for inter-food competitive arguments. 

We believe that the food industry—and individuals 
ind companies in the industry—will profit greatly 
by the prompt adoption of the two Food & Nutntion 
Board 


standards 
questions on 


recommendations 


Fewer and Bigger Plants—Chart Tells Vital Story 


has been a 
efhicient 


there 
larger and mor 


lor some time 


but 


It is no 
toward 


secret 
trend fCwCl 
food plants 

But when you sce this trend portrayed graphically, 
the effect is Lake 


Bureau of Agncultural Economics 


dramati a chart issued by the 
It shows per 
change in number of dairy manufacturing 
and output per plant 

1939 to 751], 


plants by 40 percent for butter, 30 for cheese, 15 


centage 
plant 

Covering this graph shows fewer 
for evaporated milk, and 25 for ice cream 

Conversely, it pictures a 10) percent gai in output 
per plant for butter, 135 for cheese, 60 for evaporated 
milk, and 140 for ice cream 

Only dry milk is being made in more plants 
up 65 percent \nd at the same time output per 
plant is up 60 percent 

Most of the plants closed in the 13-year period 
were among the smaller ones 

Here you have vital statistics of industrial progres: 

significant to small and larger plants alike 

Progress in all branches of our industry has been 
in the direction of lower unit production cost 
here is no escaping this trend 

Larger operations, of course, have a better oppor 
tunity On this 
advantage comes from a study of 13 cooperative 
lowa State College. ‘This indicates 


to reduce unit costs measure of 


creameries by 


that a butter creamery of 2,000,0001b. capacity can 
operate at a cost of less than 4c. a pound. But a 
200,000-Ib. plant is faced with an 5 to 10c. operation 

\s American Institute of Management puts it: 
Phe smaller firm has more trouble obtaining funds 
and maintaining credit, and is not as well equipped 
to control expenditures. Executive employees and 
rank-and-file personnel are more difficult to find 
and hold. Many small enterprises are kept from 
growing larger by their failure to adapt big-business 
methods, notably in such areas as research and 
development, cost accounting, depreciation, equip 
ment policy, and corporate structure 

Small the 
economy and a keystone in American free enterprise. 

But the relentless pressure of the economics of 
industrial progress necessitates high efficiency. ‘The 
smallest food business of the future will be one 
large enough to use efficient methods—or one pro 
ducing a high-priced specialty 

Among other things, small food plants therefore 
must equip themselves with technical personnel 
having advanced know-how 

If you can’t keep a technical man busy, take the 
advice of a successful small bottler: Develop some 
thing more for him to do—svrup manufacture in 
the case of the bottler 


hen you'll have technical help on all operations 


business 1s one of mainstays of ou 
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YOU CAN EXPAND botch size, and still use the 
same LIGHTNIN Mixer, if you plan now. In most 
cases, all you need do is add a longer shaft to 
handle the bigger batch. 








YOU CAN MIX more batches with the same 
LIGHTNIN Portable Mixer, by mounting it between 
two tanks, and mixing them alternately. 


YOU CAN ADD more mixing units of any size, at 
any time. Just clamp a LIGHTNIN Portable Mixer 
to the tank or kettle, hook up to power, and start 
mixing. 


LIGHTNIN TOP ENTERING Propeller Mixers, for 
open or closed tanks. Sizes 4 to 3 HP. 


Get these helpful LIGHTNIN Catalogs 


This library of mixing information is yours for 
the asking. Catalogs contain helpful data on 
impeller selection; sizing; best type of vessel; 
valuable installation and operating hints 
complete description of LIGHTNIN Mixers. 


MIXCO fluid mixing specialists 


COOKING PRESERVES with LIGHTNIN Portable Mixers. 


Plan now for fluid mixing that 
saves money when you expand 


Expansion-minded ? Here are three 
tips that will save you plenty later 
on, when you're ready to step up 


production: 


If you plan to increase batch size 


Use LIGHTNIN Mixers. sized to 
handle not only your present 
batches, but the batch volumes you 
plan to have. Then when you 
switch to larger tankage, you can 


do it without buying new mixers. 


If you want to handle more batches 
Remember you can make one 


LIGHTNIN Portable Mixer do the 
work of two mixers, by mounting it 


on a post or pedestal and changing 


containers as needed. 


If you're going to add more mixing 
units, get the right LIGHTNIN Mixers 
Then, as 


in your stockroom naw. 


the need arises, put a new mixing 
unit on line at any time. There's no 
extra assembling or construction 


work to do if vou have LIGHTNINs. 


This guarantee protects you Every 
LIGHTNIN Mixer is guaranteed to do 
the job for which it is recommend- 
ed, or your money back. For quick 
help on fluid mixing, let us know 
the materials you are mixing and 
the results you want. Free facts—no 


obligation. Write us today. 


“Lightam Mixers. 


7 iMIXING EQUIPMENT Co., Inc. 
| 143 Mt. Read Bivd., Rochester 11, N. Y. 
In Canada: William & J. G. Greey, Ltd., Toronto 1, Ont. 


_] DH-50 Laboratory Mixers 
[ ] B-75 Portable Mixers (electr 
and air driven) 
[_] B-102 Top Entering Mixers (tur 
bine and paddle types) Title 
}] B-103 Top Entering Mixers (pro- 
peller type) 
j B-104 Side Entering Mixers 
] B-105 


{ 


Condensed Catalog 


complete line) 





1 B-107 Mixing Data Sheet 


Name 


Address 


Please send me the catalox js checked at left 


Company 
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Citric Acid From Lemons 


How Commercial Product Is Recovered From Formerly Wasted Culls 
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HOW THIS LINE keystones Elpeo’s precision lemon proc- 
esses is sharply defined in this month's special article, 
“Balance Multi-Product Operation” —on page 58. 
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IN THESE large wood tanks, 
Aged juice is then withdrawn from an outlet near bottom 


LIME SLURRY is added in the 


e-oiled juice is retained for a one-week period “a 
heated by steam injection to for 
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in Pillsbury mixes... 


packaged by PNEUMATIC = @'Sby "7 
‘ _—, 


e®* Se 


Ware 
* Ake vr 


Mother i the first to admit it 
Pillsbury mixes make it easy for al- 
most anvone, these day to equal her 


all-time best in cake and pu bakir ! 


Putting the makines’ in a Cone 
tainer that will protect them ‘ull 
ready for use, calls for a special kind 


ol packagi r technique. Pneumati 


iq i 
supplies it. With Pneumatic’s fa- i 
Dot’ Fata Mawr os CONG hae mS 
the job, each Pillsbury container ix iB - 
bye 


rf 





comes a “package within a pack- 
age”, to provide maximum protection for the 


delicately and skillfully blended contents 


Phe story is the same with practically every other 
leading producer of prepared flours and mixes. All 
obtain hichly satistactory results with Pneumatic 
equipment—at a “lower cost per container” 
Whatever your packaging requirements, chances are 
good that Pneumatic can provide all the machines 


you need for completely automatic production, 


Prreumatic Scare Corp., Liap., 91 Ne 
Quincy 1, Mass 1 New Dork 


a}a}ayeayayayayaraya) 
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At The Great Western Sugar Company, Longmont, 
Colorado, plant, with Crane Iron Body Wedge Gate 
Valves on suction and discharge lines of juice pumps. 


THE CASE HISTORY THE VALVE. 


Originally the Crane valves were installed on belt-driven Here is today’s model of these 
pumps when the plant was built in 1903. In 1952, the ‘*50-year service record” 
old pumps were replaced. Nearly all the Crane valves Crane 125-pound iron wedge 
were found in good condition and put right back in serv- gates. Still made to the most 
ice on the new pumps. rigid quality standards, these 

It’s no easy job these Crane 6 and 8-inch, 125-pound modern valves keep building 
brass-trimmed gate valves have been doing since 1903. unusual performance records 
The plant operates on 80-day continuous beet sugar cam- in every industry. They come 
paigns. In spite of intermittent operation, and with peri- in patterns for every need. 


odic routine maintenance only, the Crane valves never See your Crane Catalog or 
fail to operate freely, smoothly, and seat tightly. For your Crane Representative. 


50 vears they have assured dependable, positive flow 


control in event of pump failure —and they’re still doing it. 5 
THE BETTER QUALITY...BIGGER VALUE LINE...IN BRASS, STEEL, IRON ya 


CRANE VALVES -~ * it 


/@ THRIFTY 


CRANE CO., General Offices: 846 8S. Michigan Ave., Chicago 5, Illinois / BUYER 
Branches and Wholesalers Serving All Industrial Areas ed A | , 
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You can meet the highest stand- 
ards of quality and assure yourself 
of economical, trouble-free opera- 
tion with DAY RO-BALL SIFTERS 
for all scalping and sifting. 


You get thorough separation of 
overs and thrus plus matchless 
accuracy in maintaining particle 
size because DAY RO-BALL SIFTERS 
employ the exclusive Super-Active 


Ball Cleaning Device. 


Scores of rebound points on the 
mesh retainer screen insure even 
distribution of vibration over the 
entire screening surface. Result . . 

the screen stays clean and free 
passage of through material is 
guaranteed. 


Only DAY can offer this time- 
tested assurance of top perform- 
ance. Learn the details . . . write 
today for free folder. 

1146 Harrison Ave., Cincinnati 22, Ohio 





INCORPORATED + FOUNDED 1887 


For more information, use coupon on page 201 
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A MESSAGE TO AMERICAN 


INDUSTRY ° 


ONE OF A SERIES 


DEPRECIATION 


And Its Crucial Economic Role 


The sixth annual McGraw-Hill survey of Busi- 
ness’ Plans for New Plants and Equipment, 
just completed, reveals some remarkable facts 
about the role of depreciation in our economy. 
To most people, depreciation is a technical 
term, used by accountants to discuss a dull 
subject. But it really is a simple matter: It is 
the amount of money set aside each year by a 
company to replace plant and equipment that 
is wearing out. And here are some facts from 
this survey* which show how depreciation can 
make the difference between prosperity and 
recession in the United States: 


1. In 1953, about half of all the money spent 
on new manufacturing plants and equipment 
will come from depreciation reserves. For the 
future, manufacturing companies are relying 
even more heavily on this source of money. In 
the years 1954-56, they count on using their 
depreciation funds to pay for almost two- 
thirds of the new plants and equipment now 
planned. 


2. The amounts of money made available by 
depreciation allowances vary greatly from 


*The sixth annual McGraw-Hill! survey of Business’ 
Plans for New Plants and Equipment included companies 
that provide 25 per cent of all industrial employment and 
60 per cent of employment in those industries where 
capital investment is highest. These companies are mostly 
the larger companies in their respective industries 
A copy of the full report of this survey can be obtained 
by addressing: Department of Economics, McGraw-Hill 
Publishing Company, Inc., 330 West 42nd St, New 
York 36, N. Y. 


industry to industry. Some industries, such as 
those producing steel, chemicals and petro- 
leum products, will have relatively large 
amounts of cash available from their depre- 
ciation reserves. In considerable measure, this 
is because the government is allowing them 
to accumulate such reserves at an accelerated 
rate as an encouragement to build facilities re- 
quired for national defense. But most of the 
companies engaged in the production of tex- 
tiles, processed foods and many kinds of ma- 
chinery have had little chance to benefit by 
this provision for accelerated depreciation. 
Hence, they have much less money available 
from depreciation reserves. 


3. There is a definite shortage of investment 
funds in the industries that have relatively low 
depreciation allowances. Taken together, the 
coal mining, textile, food processing, machin- 
ery and other metal-fabricating industries plan 
to spend about $4.7 billion for new plant and 
equipment this year. But they report that they 
would spend $1.5 billion more per year during 
the period 1954-56 if sufficient funds were 
available. 


1. Eighty-five per cent of the manufacturing 
companies covered by the survey reported that 
they plan to invest all their depreciation funds 
to keep equipment up-to-date and to provide 
capacity for new products and new markets. 
These companies could let their depreciation 
funds pile up as idle cash. But the intention is 
to spend most of them for capital equipment. 





Hence, there is a direct relationship between 
the amount of depreciation funds available and 
the level of capital investment. And it is upon 
the latter that the level of general prosperity 
decisively depends. One-third of all industrial 
workers are engaged in producing or installing 
such equipment. 

This fact that the level of depreciation allow- 
ances has a major bearing on the level of capi- 
tal investment should not surprise anyone. In 
several foreign countries where these allow- 
ances have been increased, investment has 
boomed. The two nations with the highest 
ratios of investment to national income are 
Canada and Norway. Both countries adopted 
flexible depreciation policies after World War 
II. In Sweden and The Netherlands also, flex- 
ible depreciation allowances have contributed 
to rapid industrial expansion. Finally, the tre- 
mendous investment brought about by our 
own rapid amortization program shows dra- 
matically the importance of depreciation in 
stimulating capital expenditures, 


Obsolete Tax Laws 


In spite of this record, the fact remains that 
our laws and the business procedures that gov- 
ern depreciation allowances —in particular the 
laws and rulings that govern the deduction of 
depreciation from taxable corporate income 
—are still based on antique and obsolete ac- 
counting concepts which take no account of 
depreciation’s dynamic role in our economy. 
The internal revenue code still requires most 
companies to depreciate their equipment over 
a long period, even though these small annual 
allowances cannot possibly pay for the invest- 
ment that is necessary to keep a plant up-to- 
date under today’s rapidly changing technol- 
ogy, with its production of new and improved 
machinery. 

The only allowance made by the govern- 
ment for rapid depreciation is that which is 
authorized for certain types of plants during 
the defense emergency. Under this policy most 
companies are unable to use accelerated de- 
preciation for tax purposes. And as defense 
projects are completed, the number of new 
authorizations is dropping. We may lose the 
chance to utilize fully this powerful tool for 
sustaining investment because, under our 


ramshackle emergency tax structure, acceler- 
ated depreciation is available only to a minori- 
ty of firms on a temporary basis. 


New Policy Needed 


A sensible, up-to-date depreciation policy for 
tax purposes is long overdue. Either the Treas- 
ury must modernize the internal revenue code 
on its own initiative, or Congress must take 
the lead by writing into permanent law a flex- 
ible depreciation policy applicable to all 
companies. 


Treasury experts now have before them a 
number of proposals to allow faster deprecia- 
tion for the average firm. The U.S. Chamber of 
Commerce has suggested that companies be 
allowed to deduct from taxable income 25 per 
cent of the cost of new equipment in the first 
year, with the remaining cost to be deductible 
over the life of the facilities. The Machinery 
and Allied Products Institute has long spon- 
sored a formula that would allow full deduc- 
tion in two-thirds of the estimated life of the 
property. In Congress, Chairman Reed of the 
Joint Committee on Internal Revenue Taxa- 
tion has stated that we need a more flexible 
depreciation policy. Senator Frear of Dela- 
ware has introduced a bill that would let a 
business make its own choice on how fast to 
depreciate its equipment. 

It will take time and study to determine 
which of these various proposals best fits the 
needs of the economy without sacrificing un- 
duly the revenue needs of the government. If 
we are to have a new depreciation policy, de- 
signed for a long period ahead, it must be care- 
fully worked out. But this much is clear right 
now: The development of a flexible deprecia- 
tion policy on the part of the federal tax au- 
thorities is one of the most important steps 
that can be taken to sustain prosperity. When 
we talk about depreciation, we are talking 
about the money that pays for almost two- 
thirds of the new manufacturing facilities now 
scheduled for construction. We are talking 
about the new investment and the new jobs on 
which our continued prosperity depends, 


McGraw-Hill Publishing Company, Inc. 
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Shell-Pakit bag making 
and filling 


weighing 
machine 


Three sizes of shortening bagged by Shell 
Pakit machine serving Anderson, Clayton Co 


Write our nearest office 
for literature. 


A cellophane bag, made and filled by 
a SHELL-PAKIT machine, has amazing 
strength. It gives your product maximum 
protection — in the plant, during transporta 
tion, and at the dealers. 

You get extra brand display, too, from 
this rectangular-shaped, flat-bottomed bag. 
It can be handsomely printed on front, back 
and bottom — so that it tells your sales story 
no matter how it is arranged on the dealer's 
shelves! 

Using single, laminated, or double-fed 
cellulose wrapping material in roll form, 
the SHELL-PAKIT machine makes, fills and 
seals 30 to 45 bags per minute of any free 
flowing product— shortening, coffee, rice, 
wrapped pieces of candy, etc. Color designs 
are accurately registered by electric eye con 
trol. Bag size can range in cross-section from 
1” x 234” to 3” x 4”, and changes in bag size 
are made quickly and easily. Engineered to 
give year after year of uninterrupted service. 
All parts are easily accessible. One attendant 


can supervise its Operation 


PACKAGE 


MACHINERY COMPANY 


SPRINGFIELD, MASSACHUSETTS 


BOSTO® 


V FRAN 


Cis 





1933 


For more information, 


use Coupon on page 201 








/) 


CONVEYING 


yslems 


insure DUST-FREE handling of 
COCOA BEANS-—3 tons per hour 


Cleanliness is a “must” in the production of fine candy at 
this plant. S-A engineered the sealed REDLER Conveyor 
System that delivers cocoa beans from storage to processing, 
- Give an S-A 


engineer any materials handling problem and he'll give you 


with no dust or chance of contamination. . 


an economical answer to meet all requirements. His back- 
ground of experience covers all types of conveying problems 
and he works with a line that includes all types of bulk han- 


dlingequipment. Write fora free survey. There’s noobligation, 


STEPHEN Gs DAMSON 


6 Ridgeway Avenve, Aurora, Iilinois Anes CO/ tos Angeles, Calif., Belleville, Ontario 








WE. Sehrafft and Sons Corp 
Boston. Mass. 


From storage, raw cocoa beans are 
fed into a T-inch REDLER Conveyor 
running in a small tunnel to the main 
plant. In the plant basement the 
REDLER feeds into an L-type 
REDLER that lifts the beans 45 feet 
to the ceiling of the second floor. Here 
they are carried by another REDLER 
lo processing operations. REDLER 
casings are gasket-sealed. The small 
space needed for REDLER Convey- 
ors Was a major economy factor in 
building the tunnel. Saco Speed Re- 
ducers are used on all drives. System 


handles 3 tons per howe 


Belt Conveyors 

Vibrating Conveyors 

REDLER Conveyor-Elevators 
ZIPPER Conveyor-Elevators 
Screw Conveyors 

Bucket Elevators 

Pan Conveyors 

Vibrating Screens 

Bin Gates, All Types 

Box Car Loaders & Unloaders 
Circular Bin Dischargers 
Centrifugal Loaders & Pilers 
TELLEVEL Bin Level Controls 
SEALMASTER Ball Bearing Units 


Write today for 
Full Particulars 


DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 
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pickles of cach type was kept in the 
dark. 

Pickles were examined at 6-lr. im 
tervals for 134 hr. Degree of bleach 
Ing was expressed as follows , no 
noticeable bleaching; 14 | shighth 
bleached; 2+-, partially bleached; 3+-, 
highly bleached; and ++, completel 
bleached. TABLE II—OXYGEN, Vacuum, and 


of Fresh Pasteurized Dill Pickle 


eache 


lable I shows results obtained for 
tandard processed dills. It was noted Bleaching * 
that light from the warm white dé Treatment ee aie acta, waite, ae 
luxe lamp had the least effect, whereas 
that from the standard cool white and 
daylight lamps had the greatest bleach 


ing cffect. 


Curves Tell Story 


Graphs were made showing bleach 
ing effect of fluorescent light from 
the weakest and one of the strongest 
lamps used on standard processed dill 
pick and also on five batches to 
which various ingredicnts were added. 
In Fig. 1 are shown trend lines for the 
six batches exposed to light from 
warm white deluxe lamps having an rae ah 
intensity of 36 foot-candles was practy ul Pay is ae r 

lig. 2 shows effect of fluorescent bleaching ctf rials 5" pit 
light on a duplicate set of six batches ——— 
of processed dills exposed to the day- 
light lamps having an intensity of 50 
foot-candles. Results from the other 
five lamps are not given since they 
were, 1m most cases, intermediate be 
tween the results of the two. given 
here 

It will be noted in Table I that 
there is no difference in effect be 
tween daylight and= standard cool 
white lamps. ‘This is true for all 
except one sect of experiments where 
25 ppm. copper was added. Here, the 
daylight lamp produced the same de- 
gree of bleaching in 24 hr. as the 


standard cool white one did in 36 hr. <CHILS3 Unit Air Conditioner 


Effect of Sugar ca This Carvel soft ice cream station is 
one of two on Long Island, N. Y., cooled 
with Frick units. Installation by Hallam 
Engineering and Construction Corp., 
Frick Distributors at Brooklyn for 35 
years. . 
Frick unit conditioners are a quality 
product, built for a discriminating trade. 
They are heavier, run more quietly, and 
have a much longer life. Larger surfaces 
and better engineering provide more 
cooling per dollar. Made in 3, 5 and 7!/, 
h.p. sizes: get the whole story: write 


Other 
between th in 
Again thr Cal how ! that ther prepared mB 








Next, experiments were conducted 
to determine effect of fluorescent light 
on fresh pasteurized dills, processed 
dills, and sweet pickles containing 
three different concentrations of sugar 
and acid. Graphs were constructed 
for lamps having the least and greatest 
bleaching effect 

I'rend lines in Figs. 3 and 4 show 
that fresh pasteurized dills 
bleached to the greatest extent b 
tvpes of lamps. Low Be sweet pickl 
were next in order, followed by pro 
essed dills, standard sweet, and hich 
Be sweet pickles. Phe daylight lamp, 
lig. +, had a greater bleaching effect Built into Frick Air Conditioners are WAVNESBORO DENSE. al 
than the warm white deluxe Jamp 100 Years of Engineering Experience Also Builders of Power Farming and Sawmill Machinery 
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Corn 
Syrup 


| Miettinen nc ae 


produces sparkling-clear syrups 


You can secure syrups with high brilliancy and 
sparkling clarity, because Celite* Filtration re- 
moves all suspended impurities. Even highly 
viscous liquids may be filtered with exceptional 
efficiency. The result is a product with more eye 
appeal... more “buy” appeal .. . and frequently 
a product made at lower cost. 

Celite aids almost every step of your clarifica- 
tion processes. It cuts down the need for reproc- 
essing, helps decolorizing, minimizes inversion 
losses. If you employ char filters, Celite reduces 
the load on this equipment. Where vegetable 
carbon is used, Celite assures complete removal 
alter treatment. 

Longer filtration cycles at fast flow rates are 
possible with Celite. Downtime is less frequent, 
filters may be cleaned more quickly, and your 
filter cloths have longer life. 


All these advantages result from the inherent 
properties of Celite itself. Carefully processed 
from the purest deposits of diatomaceous earth, 
Celite is a lightweight, porous powder. It is 
chemically inert, insoluble, and specially treated 
so that it imparts no foreign flavor to organic 
products. 


Celite has long been used to improve product 
quality and speed the processing of sugar, fruits and 
juices, beer and wine, many other beverages and 
foods. It will pay you to investigate 
the many advantages of Celite Fil- 
tration for your own products. A 
Celite Field Engineer will gladly 
consult with you. For his services 
at no obligation to you—simply 
write Johns-Manville, Box 60, New 
York 16, N. Y. In Canada, 199 Bay 
St., Toronto 1, Ontario. 


*Reg. U.S. Pat. Of 


JOHNS MAN £ 


JV| Johns-Manville CELITE 


— i I 


FILTER AND 
PRESSING AIDS 
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latter doubtless accounting for 


their resistance to bleaching. 


Area Against Glass Stays Green 


It was noticed that in all jars where 
severe bleaching occurred the areas of 
pickles that were pressed __ tightly 
against the inner surface of the glass 
retained most of their original color. 
These areas, although tightly pressed 
against the jar, had trapped only a 
thin film of brine between jar and 
pickles. Where brine covered the 
pickles that were not tightly pressed 
against the jar, however, bleaching 
occurred. This interesting phenome- 
non prompted a number of further 
experiments 

Pickles of uniform color were se 
lected from a batch of commercialls 
prepared fresh pasteurized dills and 
packed in six jars. Three were pat 
tially filled with brine so that parts 
of the pickles were not covered when 
jars were laid on their sides. The 
other three were completely filled 
Then, two completely filled and two 
partly filled jars were pasteurized at 
165 deg. F. for 15 min. Remaining 
two jars were pasteurized at 165 deg 
for 30 min. in order to obtain a higher 
vacuum. Two low vacuum jars, on 
completely and one partially filled, 
were cooled, then opened and oxygen 
bubbled through the brine for 3 min 
All six jars were then exposed to the 
daylight fluorescent lamp. Observa 
tions were made every 12 hr. for 
96 hr 

As shown in Table II, bleaching 
occurred in all jars at the end of 24 
hr., irrespective of previous treat 
ments. However, where the pickles 
were pressed tightly against the jars 
only very slight bleaching occurred 

Cause of bleaching appears to be a 
strictly photochemical process. Oxy 
gen did not assist bleaching in the 
short time used. It doubtless is a 
factor influencing color changes over 
a longer period and under different 
conditions. Tight caused bleaching 
regardless of constituents in the brine 
ind whether pickles were completely 
or in ompl telv covered 

Only where pickle vere” tighth 
pressed against the jar was there sig 
nificant protection against bleaching 
It is believed that this protection was 
due to expulsion of air from pickle 
cells and to compression of the chloro- 
plasts into a smaller area, thereby in- 
tensifyving the color 


The above feature story is desig 
nated Journal Article No. 1427 of 
the Michigan Agricultural Experiment 
Station, and it is published with ap- 
proval of the Station director..-The 
Authors 
End (Resume reading on page 62) 
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Millions of jars of FRENCH'S Mustard are labeled rapidly, and 
permanently, with PERVENAC Dry Label Paper 


ne 
er kt 
crvae C0¥ EPO tor eesaee a0 eoeen’ 


PURE PREPARED 


MUSTARD ' 


CREAM SALAD BRAND 


Dry Label Paper 


Gone forever are the problems of glue handling, “bubbles” under 


labels, and torn labeis on products in supermarkets when you use 
PERVENAC Dry Label Paper. 

First advantage is quick, high speed labeling of your bottles, 
boxes or cartons. But most important, your label (your silent 
salesman) always looks its best. 

Write today for samples of PERVENAC labels used on leading 
food products. Instead of labeling “the same old way”’, find out 
about the modern way with PERVENAC Dry Label Paper 
Write to Nashua, today. 


"Registered Trademark. Manufactured under Patent No 2,462 


NASHUA CORPORA 


55 FRANKLIN STREET 
\ NASHUA, NEW HAMPSHIRE 


—_ * 


DESIGN / PRODUCTION 


1933 For more information, use coupon on page 201 

















Here is a motor 

on a refrigeratior 

compressor ina 

nice clean room 

Century 5 horsepower 
totally enclosed fan 
cooled motor drives 
motor is therefore E 5 a mixerina 

used mT e | , ‘ — joe processing plant. 


An open type 
Century general 
purpose drip proof 


When Your 
Production 
Hits a Peak... 


MOTORS 


Century 200 horsepower 
motor driving a hammer mill 
used to crush feed. 


Here are Century splash proof 
motors driving fans out in the 
open, without any protection 


“STAMINA 


The extra ruggedness built into every Century 
motor is your protection against unforeseen 
operating conditions. 


Leading manufacturers of conveyors, pumps, 
agitators and many other types of processing 
equipment rely on Century motors to assure 
top performance of their products. Motors can 
be selected from the complete Century line to 
meet a wide range of power requirements and 
atmospheric conditions— 


@ 400 to 1/8 h.p. 
@e AC and DC, single phase and polyphase 


CENTURY ELECTRIC COMPANY 


For more information, use coupon on page 201 


e Drip Proof, Splash Proof, Dust Proof 
and Explosion Proof frames 


e@ Optional corrosion-resistant features 


e Constant speed, multi-speed, adjustable vary- 
ing speed and adjustable speed in fine steps 
over a wide range 


e Gear motors 


For performance you can depend on specify 
Century motors on your new equipment, or 
for replacement. Your nearby Century Sales 
Office or distributor is always at your service. 


1806 PINE ST., ST. LOUIS 3, MISSOURI 
Offices and Stock Points in Principal Cities 


FOOD ENGINEERING, JUNE, 


784 


1933 





Waste-Salvage Process 


( 


Continued from page 60) 





vacuum from storage tanks into a 
tainless steel vacuum 
ide heaters. C 

C. under a vacuum of 

provided by Croll Reynolds Evac 

; Liquor 18,000 to 20.000 liters 


pan having out 
meentration 1s at 50-55 


tbout 27 


pulled in continuously and concen 
trated until the pan is two-thirds full 
ibout 4,500 liters), with gravity at 
30 deg. Bé. Cooking time is about 44 
hr. At this higher concentration, much 
vpsum which had remained in solu 
tion following the calcium citrate and 
sulphuric acid reaction, has become in 
Nuble and has precipitated out. 
Concentrated liquor is pumped to a 
lead lined tank and allowed to stand 
24 to 48 hr., which permits a thorough 
cttling of the freshly precipitated gyp 
sum. It is later removed, made up mto 
\ slurry, and pumped back to the dc 
composing department for filtration 
ind recovery of the acid as weak liquor 


Clear concentrated liquor from the 
top is then drawn by vacuum into a 
stainless stecl, calandria-heated pan 
having impellers below the calandria 
ind operating at 27 in. vacuum. Tem- 
perature range is 45-58 deg. C. during 
this concentration. Liquor is concen 
trated to a favorable point, then 
grained in a manner similar to practice 
in the sugar industry. This brown grain 
is grown to a size easily handled in the 
centrifugals. 


Centrifugal Action 


Brown magina is discharged into a 
V-shaped mixer having at the bottom 
a slowly rotating screw. Screw action 
keeps the crystals suspended and the 
magma feeding to the outlct. The ap 
proximate 8,000-liter mixer charge is 
fed batchwise into a_ stainless steel 
30x18 in. Mackintosh basket centri 


fuge rotating at 1,100 rpm “Crude” 
“brown acid” retained therein afte 

liquor is thrown off 

vith cool water and 


the mother 
given a short rinse 
centrifuging is then continued to pat 
tially drv the acid. This concentrating 
md graiming operation is called the 
“4 Cook, crvstals are termed the “A” 


\" mother liquor from this 
tage is diluted to about 30 deg. Be 
ind pumped to settling tanks, where 
aummy flocculent materials that have 
formed (or will form following dilu 
tion) settle out. Following two. ot 
three davs settling time, clear liquor 1 
drawn off the top of the tanks and 
pumped into the pan for a “B” cook, 
from which are obtained “B” crvstals 
ind “B" mother liquor. This mother 
liquor is in turn diluted, settled, and 
the clear liquor used for a “C’’ cook 

Phe “C” mother liquor is too im 
pure for further satisfactory handling, 
hence is returned to the neutralizing 
department. Here it is partially limed, 
diluted, filtered, and finally added to 
neoming juice, as already described 
‘C” ervstals are dissolved in weak 
liquor prior to the initial concentra 
tion (to 30 deg. Bé.) and thus start 
the cycle again. Sludge from the brown 
mother liquor settling tanks is pumped 
to the decomposing department 

A screw convevor, below the outlet 
of the centrifuge, conveys the com 
bined “A” and “B” crystallized acid 
to a rubber-lined tank. Mother liquor, 
pun from the white magma, is added 
ind the acid dissolved. The solution 
is now pumped to another rubber 
lined treating tank and adjusted to 
30 deg. Bé., about 11,000 liters. To it 
ire added decolorizing carbon and cal 
cium ferrocvanide for iron removal 

\ fe \\ allowed for 
complete decolorizing. Then this mix 
ture (warmed to 60 deg. C. by steam 
heating) is filtered to give a clear, col 
orless citric acid liquor 

Press cake is not 


hours’ time 1s 


washed but. is 





Coming Features in FOOD ENGINEERING 


Many more practical articles to aid vou in producing highest quality 


foods at lowest costs are now “ 


for these 


on the line” for early issues of FI 


Watch 


Revolutionary Innovation in Short-High Canning 


Use of lon Exchange to Improve Dairy-Product Quality 


Electric Eye Grades Fruits and Vegetables for Color 


How to Select and Mount Wire Belt Conveyors 


Continuous Proportioning Speeds Product Formulation 


Brewer Promotes Safety with Tape Recordings 


Meat Packer Improves Smoking and Cooking Efficiency 


Chocolate Products and Their Use as Ingredients 


Builds Business With Citrus-Base Beverage 


Efficient Shipping of Bulk Wine and Grape Juice in Trucks 
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SHIP IT SAFELY IN... 


JIFFY INSULATED BOXES 


——_ 





Whatever the nature of your 
product—drug or dairy, cosmetics 
or confections, flowers or food, 
fish or fowl—if it is affected by 
heat, cold or moisture, you can 
rely on JIFFY INSULATION to 


keep it from spoiling en route. 


oman 
JIFFY’S thick, built-in insulation 


is completely enclosed in 


heavy weight, moistureproof 
kraft. Insulate your own boxes 
with JIFFY INSULATING LINERS, 
custom made for you, or order 
a complete unit consisting of 
corrugated box and JIFFY 
Insulating Liner — the JIFFY 


INSULATED BOX. 


Prices and 
samples on 


request. 


Insulated Packaging Division 


Jiffy) MANUFACTURING COMPANY | 
HILLSIDE, N. J 


























for future-minded builders 


The famous Diamond and Signature trade mark on Jenkins Valves has merited 
g 


the continuing trust of the nation’s foremost builders since 1864. 


On this symbol they know they can build with confidence that future, 
as well as present operating costs will be the lowest possible. 

Jenkins builds extra endurance into valves... proved by low maintenance cost 
records in every type of service. Yet despite this extra value, you pay no more 
for Jenkins Valves. For new installations, for all replacements, let the 
Jenkins Diamond be your guide to lasting valve economy. 


Jenkins Bros., 100 Park Ave., New York 17. 


JENKINS VALVES 


SOLD THROUGH LEADING INDUSTRIAL DISTRIBUTORS 
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duiiped ito a char tank and su 
ended in water. From this tank it 1s 
pumped to decomposing tanks for 
residual acid recovery. The weak liquor 
is benefited by any residual decoloriz- 
ng power left in the carbon. 

The clear filtered acid liquor is 

rom a rubber lined storage tank 
| stainless vacuum pan (having 
heaters ind concentrated to 
3c. at a temperature of about 
leg. C. and a volume of 6,000 
liters. It then is dropped into a hold 
ing tank, mixed with filter aid, and 
passed through a small plate-and-frame 
filter to give it sparkling clarity. Un 
vashed cake from this press is returned 
to the decomposing department for 
acid recovery similar to the preceding 
filtration. 

The warm clear liquor is pumped 
into horizontal, semi-cylindrical, open 
top, jacketed crvystallizers. Some of 
these units are equipped with an open 
spiral ribbon-type agitator. Others 
have several rows of rotating shovel- 
shaped paddles. 

\t the outset of this unit process, 
oo] water is admitted to the jacket 
it a slow rate. Gradually the rate is 
increased and the water temperature 
decreased so that in 22 to 36 hr. (ac- 
cording to operating convenience) the 
liquor temperature is brought down to 
about 62-54 deg. F. 

During this time a heavy crop of 
crvstallized citric acid grows in the 
liquor, producing a heavy magma. This 
white magma is piped to a mixer that 
feeds a stainless centrifuge and the 
mother liquor is spun from the crvs 
tals, which are then rinsed with cold 
water. Mother liquor and water are 
returned to the dissolving tank for use 
in dissolving more “A”? and “B” crude 

iting the cycle. 


Graded for Size 


tals at lly “spudded” 
out of the centrifuge and caught in 
oth-lined barrels. The latter are 
taken to an upper floor and dumped 
into a bin feeding a rotary dryer, where 
there is a parallel stream of warm ait 
through the dryer. This air has a tem- 
perature of about 80 deg. F. at the 
discharge end. Dried acid discharges 
nto a bin feeding a Selectro screen. 
parated into coarse granu 

] 


i, 

granular 64 
No. 472), and fine 
mesh, product No 
packed into 100-Ib. keg 
barrels for shipment. About 
of ervstal acid is obtained from each 
strike or granulator batch 

Ihe entire process is subjected to 
close chemical control at each step. 
End (Resume reading on page 60) 





A completely sanitary 
Sparkler filter with 
sanitary piping and 
fittings 





You can see at a glance why Sparkler filter plates are the most sanitary 
plates ever designed. 

All surfaces, inside and out, are easily accessible for thorough cleaning. 
The top screen that supports the filter paper, a center separator, and the 
bottom plate is all there is to it. These parts can be separated without 
unscrewing bolts or nuts. The tie rods of the complete plate assembly holds 
the plate parts firmly together without danger of bypassing. 

With most other types of filter plates the inner surfaces are inaccessible 
and cannot be cleaned; contaminating food particles are locked in and 
the first run of a new batch frequently must be discarded or rerun through 
the filter to obtain a pure product. 

With Sparkler sanitary plates, a pure product is obtained right from the 
start, and continues pure with fine sharp filtration to the end of the 
filcering cycle. 

Sparkler filter plates can be removed for cleaning in one unit and a 
fresh thoroughly clean set lowered into the filter tank. This reduces down 
time to a matter Of minutes. 

Sparkler filters are available in stainless steel, monel, nickel, bronze, or 
Hastelloy, steam or brine jacketed. Available in a range of capacities 
up to 10,000 G.P.H. 


They are efficient in filtering all food products such as:— 


Candy Scrap Liquors lard 
Chicken Broth Milk 
Cider Molasses 


Deep Frying Fats 
Beet Sugar Syrup 
Egg Albumen Syrups Beer 
Extracts Vinegar Wines 
Flavors Fruit Juices Whiskies 
Honey Alcohols 

Gums Beverages 
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SAVE uP To °152°° 


More Truck for Your Dollar! New International Model 
R-160, powered by improved Silver Diamond 220 valve-in 
heod engine. Famous Comfo-Vision cab. Wheelbases, 130 and 
154 inches. R-160 series, GVW ratings 14,000 to 17,000 Ibs 


New Internationals are proved all 3 ways 


truck embodies the advanced engineering principles 
that have kept Internationals the heavy-duty sales 


leader for 21 straight years. 


You take the guesswork out of truck buying when you 


buy International trucks. They are proved all 3 ways 


to give the performance you want at lowest cost: 
1. Proved BEFORE They’re Built—at the world’s most See them. Compare them. Drive them. Ask your near- 
The re- est International Dealer or Branch for all the facts 


advanced all-truck engineering laboratory 





truck life, reduced operating and main- 
tenance cost— give you more truck for your dolla cme ; 
America’s Most Complete Truck Line 


2. Proved AFTER They’re Built—at the “Desert Whip- 168 basic models from 15-ton to 90.000-lb. GVW rating 
1000-acre Proving Ground in Arizona 29 engines available with wid 


sults —longe 


ping Post, 307 new features 
; est practical choice of gasoline, LPG or diesel power 
» Proved in SERVICE by Ame icas most cost-con- 


Every new International 


296 wheelbases 











mus truck operators 


INTERNATIONAL HARVESTER COMPANY + CHICAGO 


ster Builds McCormick Farm Equipment and Farmall Tractors Motor Truck Refrigerators and Freezers 
Better roads mean a better America 


INTERNATIONAL TRUCKS 


“Standard of the Highway” 
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Lifts Packaging Barrier 


Continued from page 4 





to climinate a maintenance headache 
nd to secure more precision in fill 


Ray of Hope Increasn”’ 
lo Dr. John FE. Jacobs, a visiting sci | 


cntist from G.P.’5 X-ray department, | Your 


| 11 & 
the problem appeared unmediately 


Juble. “Why not,” he said, “pass an 


ie WV be ne t ar t oe "9 level temperature 


s the ling MOovVInNE ¢ 





fill would normalh 

But if Jevel is short, the ray woul ‘ 
Tae tsk Gia ceiadd to asso | NOTRE: 
priate detector on thy | he 

line. ‘Phis would permit almost unin 
ited can speeds, and the absence of 
mechanical handling would certainly 
remove the jam hazard.” 

An amazingly short time was needed 
to carry this theory into practice Set 
ting up the beam generator was not a 
great design problem Used was a 
tandard Coolidge X-ray tube, en 
with transformers in a grounded 
tank mounted on one side of the 

However, the need for verv fine level problems that is as revolutionary as a new wonder 


Here is a new treatment for solving your heat transfer 


lete Ol Do | Sale } ' 

detection posed a question int drug. It stops coil-itis* cold... Tt eliminates the 

beam pick-up assembly, which was t 

a Qacsuated an tae ater sale of Uh many troubles that have plagued industrial heating 

line. ‘The answer was provided by usin and cooling practices due to the use of old-fashioned, 

i tiny cadmium sulfide crystal detector , 
outmoded pipe coils. VPhis revolutionary new unit, 

providing a sensitive, high-gain pick-up . 

ina very small space. called a Platecotl, heats or cools 506. faster and 


{ 


Fo insure accurate alignment 0 lakes 50° less space in the tank. Tt simplifies 
beam with detector, the two compo ; 
nents were integrated bv an enclosed Inaintenance and saves hours of downtime. 
supporting arm so that the whole de Write for bulletin P81 today! 
vice suspended in a U over the line ; 
with sufhicient clearance for cans to 
pass through unimpeded. In finished 
form, this inspection head weighs 
tbout 200 Ib., and it is housed so that 
it can withstand direct washdown with PLATECOILS SAVE 50% IN ‘HEAT TRANSFER: COSTS 
pressure water spray or steam : 

Another important part of the de 


tector set-up was an appropriate con- | PLATECOILS COOL to the K-D Manufacturing Company, 
Platecoils are proving more efficient, vet 


trol unit for regulating sensitivitv of 
QUENCH OlL TANK cost only 1/3 as much to install. Ask about 


the svstem. ‘Thus, a rugged, sanitation- 


proof cabinet was designed, housing FOR '3 THE COST other case histories 


I 
the control knobs, electronic amplifier, 


ind relay chassis. This is placed at a 
convenient location within 50 ft. of 


the inspection head 1 Wt _ 
Onl two knob idjustments are 1 i | | 


quired at the control station to set up 
in installation—a voltage regulator for . REPLACES PIPE COILS 
variations of applied peak kilovoltage | 
to the X-ray tube of 50 to 100 Kvp., 
ind a milliameter control of filament 
urrent to the tube. Both adjustment 
‘tune in” the sensitivity of the dete Coil-itis Shaina 
tor, and once made, it is onlv nec as tank heating and 















































sary, for routine operation, to turn the | coolin problem 


Platecoils the pre 
scription — for olving 
pipe coil proble 


unit on at the beginning of tl 
and off when line operations cease 


While the detector assemblv was | 
found capable of accurately “picking. | PLATECOIL DIVISION, KOLD-HOLD MANUFACTURING CO., LANSING 4, MICHIGAN 


I¢ 
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HAVE YOU LOOKED 


UNDER THE 


TABLETOP ? 


Look at the underside of a strand of Rex’ TableTop’ 
Chain, you'll see immediately the big reason for the 
tremendous success of this chain as a conveyor in 
bottling and canning plants. More than anything else, 
itis the amazingly simple TableTop design that makes 
this chain such a perennial “‘best seller.” 

Here’s what this simple link and pin construction 
means to you: 


!. Simplicity makes TableTop easy to clean and keep clean. 
No corners or "pockets" to catch and accumulate dust, dirt, 
or food particles. 


2. Design simplicity makes TableTop particularly easy to 
install. It fits right into your existing conventional tracks. It's 
easy to take apart and repair. 


3. Unique sprocket ond simple joint mean wider bearing 
area... longer chain life. There's no load on pins when 
flexing over sprockets. 


4. With TableTop there are no rivets or attachments to work 
loose and wobble. Containers get a smooth, steady trip. 
Breakage is reduced. 


If you haven't yet tried TableTop in your plant, 
why not profit from the money-saving experience of 
so many others? Our Bulletin 53-60 contains the 
complete TableTop story. Write for it today or call 
our nearest branch office. Chain Belt Company, ~ 
4783 W. Greenfield Ave., Milwaukee 1, Wis. LT7 oa 


i 


*. 
bad 


Chaim Bellf company 


OF MILWAUKEE 
Atlanta ¢ Baltimore ¢ Birmingham ¢ Boston « Buffalo ¢ Chicago ¢ Cincinnati 
Cleveland ¢ Dallas « Denver ¢ Detroit ¢ El Paso ¢ Houston e Indianapolis ¢ Jack- 
sonville ¢ Kansas City ¢ Los Angeles ¢ Louisville ¢ Midland, Texas ¢ Milwaukee 
Minneapolis ¢ New York ¢ Philadelphia ¢ Pittsburgh ¢ Portland, Ore. ¢ Springfield, 
Mass. ¢ St. Louis ¢ Salt Lake City ¢ San Francisco ¢ Seattle « Tulsa «© Worcester 


Distributors located in principal cities in the United States and throughout the world 
EXPORT OFFICES: Milwaukee and 19 Rector Street, New York City. 
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up” underfilled containers at rates up 
to 900 per minute, the next problem 
was to eject these from the line in 
equally accurate and jam-proof fashion 
This job was tackled directly. 

Whenever an underfill is detected, a 
pair of 5]-amp. relay contacts are ener 
gized at the control panel. It was de 
ired to use compressed air to “blow” 
the faulty cans from the line into a 
bin, hence this electrical signal was 
utilized to operate a solenoid pilot 
valve supplying air to an cjector nozzle 
Phe air valve currently used is capable 
of 2,500 cvcles per minute—which lim 
its its ejection rate to a 1,250-per-min. 
can line speed. 

In actual installation, the ejector 
mechanism is located directly next to 
the inspection head. ‘The air nozzle 
simply consists of a 4 in. hole in a pipe 
end, supplied by 100 Ib. air. This 
blasts the can off the conveyor and 
into a metal bin below the line just as 
it passes the sensing beam 

When the detector 
proved itself, the complete monitoring 
vstem was installed in all can lines in 
our Milwaukee brewery and finally on 
can lines in all Pabst breweries 


mechanism 


Performance to Date 


Practically no spec ial problems have 
accompanied the beam monitors sincé 
their installation over two years ago 
Maintenance has becn negligible—al 
though we have taken the precaution 
of having three or four of our electri 
cians trained for this purpose by G.E. 

and our primary interest has been 
in improving efficiency of the unit. 

Since, in our experience, this was 
the first successful high-speed detector, 
we are now able to increase can line 
speeds. Also, we have concentrated on 
raising the sensitivity of the monitor 
ing svstem so that minute level varia 
tions could be detected—and con 
trolled at high production rate 

Any irregularity of line operation 
such as a sticky filler valve or improper 
can sealing—will immediately be indi 
cated by a warning light on the panel 
permitting fast correction 

Certain limitations, however, do 
accompany this near-perfect fill moni 
toring svstem. For one thing 
necessary to have cans upright and on 
1 good sized, level, straight run before 
they enter the sensing head. Agitation 
ind foaming of the beer naturally 
means a turbulent surface which will 
intercept the beam in underfilled cans. 

Also, it must be pointed out that 
variations in the size, shape, and thick 
ness of the container can influence per 
formance. Changes in product density 
—hence change in container weight— 
will also go undetected. However, 
these problems aren’t present here. 

End (Resume reading on page 48) 
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---LOOK TO TOLEDO! 


Whatever your problems in scales for receiving, batching, 
ingredient weighing, packaging, shipping, or other 


weighing operations... 


there’s a modern Toledo to do 


the job with high accuracy, speed and dependability. Have 
you checked your scale needs? Get latest information in 
this widely used reference on Toledos that help you guard 
costs... speed production. Look into the advantages of 
Printweigh in stopping losses that originate through hu- 


man errors. 
Headquarters for Scales.” 


Factory-Traine 
200 Cities 


HEADQUARTERS 
FOR SCALES 


Send coupon for new edition —"Toledo, 


SEND FOR THIS! 


Toledo Scale Co., Toledo | 
Please send without obligats 
edition on modern ways to \ 
Toledos 

Name 


Company 


Street 
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Shortens Bread Making 


Continued from pa 





ire fed as liquid ingredients by 
ird control pumps 

Iceders and pumps meet rig 
tary specifications, and they 
tructed—insofar as possible—of stain 
less steel. They are also designed for 
quick take-apart for cleaning. 

Ingredients are continuously fed at 
predetermined rates controlled from 
i central panel. Solutions are injected 
into the pre-mixer along with dry in 
redients Here, thorough mixing 
ikes place, and the dough is then 
metered into the developer chamber 
the third step in the process. Furthes 
working of the ingredients making up 


} 


t 


the dough occurs im the developer 

rom the developer, dough passes 
to the divider and imto baking pans 
the fourth step. The divider is at 
tached to the developer 

Dough is accurately controlled for 
weight and it 1s not touched by hands 
\t present, the firm is manufacturing 
machines to cut off dough pieces for 
i lb. loaf of bread at a rate of 60 a 
min. Further objective is to produce 
units that will cut 14b. and larger 
pieces 

Dough dividing is mentioned be- 
cause it is the term accepted by baker 


¢ 
for cutting up dough pieces. Actualh 
the divider—as bakers know 1t— 
not exist in’ the Do-Maker. limi 
nated, too, are the conventional mix 


ers, rounders, molders, overhead proof 
ers, dough troughs, and fermentation 
rooms. And there is no longer any 
need for dusting flour, divider oil, and 
trough 
| panned 
| baked. From. start 
into pans, onl 
lapse 
Although 
firm’s Belleville, N plant 
two stories, it can be a one-stor 
Phe pilot installation was 
igned to save 
rravity flow he enti 
mures about 1.0000 sq 
space 
Despit rumors to. the onti 
there no emplovment f ingredi 
ents not permitted under the Federal 
Standards of Identity for Bread. Com 
isers will not re Wwe reopen 
the Standards or anv Federal 
Wallace & ‘Thernan is nov 
running commercial-formula dough 
through the proce Specialty bread 
have also been made, and it is stated 
that anv given bread can be repro 
duced 


Ind (Resumie re wding 
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| COFFEE icon” 


STANT 
COFFEL A COFFEE 


Variety in Portion Control Packages 


Within the last year, fractional o1 
ortion contro] packages have becn 
wide acceptance from con 

well as restaurant and in 
titutional buyers. At the recent 

National Packaging Exposition in 
Chicago many new and significant]; 
diverse uses for this type of packaging 
were displayed. Some examples are 
shown on this page: 

Dry bulk items, such as rice and 
brown sugar, have long been a prob 


Taming 


ui 
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until recently 
only in 1] 
larger containers. As 
recipes call for a maximum of one cup 
they found themselves with the re 
mainder of product exposed and apt 
to stale or deteriorate. Now available 
is a rice pack containing three frac- 
tional units holding one cupful each— 
the unit of measurement used in most 
recipes. The three bags are contained 
in a larger cellophane bag which has 


cin to hous« mce 


these items were availabl 


Ib Or most 


FOOD 


pes 
ad to help 
prevent rar trol ! acning ily ivs 
yoblem irton 
ontains 
holding 
both these 
iuist 
will 
hi rotected until she 
need for 
To be red 
it all tim 1 heat-sealed 
laminated to polvethvlen 


| ! 
1] l 
wan CCHOP HA Dag ¢ 


Herc 
] 


thre scpal ite celle phane 


one 
stay 
find 


nut meat 
cellophane, 
1 film, makes 
ntainer. A number of pacl 
tored awav with assurance nut 
will be on fresh, and crisp 
whenever recipe calls for them 
Institutional users and restaurateurs 
will find the handy “one-serving” 
f interest. It is 
laminated — to 
aking a leak-proof en 


inl ideal CC 
Cal hi 
hand 


pouch for catsup of 
made of cellophan« 
polve thylene, n 
velope 

A package containing 15 one-half 
ounce, heat-sealed cellophane packets 
of grated cheese is also available. They 
ire placed in a trav and overwrapped 
with transparent cellophane. 

Another individual portion packet 
is the disposable pouch for soy sauce, 
made of polvethvlene plastic and lined 
with a film made of polvethvlene 
resins. This lining gives it a tough- 
flexibility, hemical_inert- 


Ness, ind 
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PROTECTED 





More than 600 Riegel Papers are 
now proving their value for many 
of the nation's best-selling brands 
It is the greatest variety of pack 
aging papers available from any 
one source 

Somewhere among this vast 
selection you may find a better or 
a mere economical protective pa- 
per for your product. If we don't 
have what you want, we can prob- 
ably ‘“‘tailor make'’ a new paper 
to your specifications 

Write us now and tell us what 
you want paper to do for your 
product. Riegel Paper Corporation, 
P. O. Box 170, Grand Central Sta- 
tion, New York 17, N. Y 


Tailor-made Packaging Papers 


GLASSINES AND GREASEPROOFS 


Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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DOW CORNING 


ANTIFOAM A 
& . kills 


—— ee, 


~ foam 


— 


productive capacity 


Add a trace of Dow Corning Anti- 
foam A and use the space you've 
been wasting on foam. 
FOR EXAMPLE: 
@ Antifoam A permits molasses processor 
to increase standard load from 18 to 
24 fons... 





@ Antifoam A enables textile finisher to 
double color yield on vat dyes... 


@ Antifoam A ups vacuum concentration 
capacity 60% for food processor... 


That's what we mean when we say 
foam’s a thief. And you don’t have 
to put up with it any more. Both 
Dow Corning Antifoam A and the 
new water-dispersible Antifoam AF 
Emulsion are effective at very low 
concentrations against a wide vari- 
ety of aqueous and non-aqueous 
foamers. They are odorless, taste- 
less and harmless physiologically. 
Dow Corning Antifoam A can be 
used as received, mixed with one 
of the foaming ingredients or dis- 
persed in a solvent for industrial 
application. Antifoam AF Emulsion 
is equally versatile and easily dis- 
persed in water. 


e@e for yo 
mail coupon TODAY for 
tree sample 


aree lf z 
oe 


DOW CORNING 
NIGHILIRYY Dow Corning Corporation 


Midland, Mich., Dept. BF-6. 


Please send me dota and a 
free sample of — 
[_] Dow Corning Antifoom A or 
[-] Dow Corning Antifoam AF Emulsion 


NAME___. 
COMPANY ___ 


ADDRESS 


PhP PPP PPP Pe PPPS PPC E SETTLES eee eres) 
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American 
Plain 
nstant coffee im 
ufficient 
each) h ealed, alumi 
pa kets 

Package suppliers: Photos 1 to 5, 
I. du Pont de Nemours & Co 
Wilmington, Del.; Photo 6, product 
of Bakelite Co., Div., Union Carbick 
& Carbon Corp., New York City and 
luced by Purity Pac, Inc., Union 
to 7, Reynolds Metal 
) ‘ Photo S. Standard 

iPinig Corp ( Ang | 


For Package Data Use Reader Service p. 201 


~~, 


Beavet zen loods, Inc., 

vw York Cit ntroduced a frozen 
New England clam chowder, under 
% ’s”’ label, during Lent 


was designed for it 

now included among 

company's standard frozen sea 

ter is being distributed by Th¢ 

hese uniform use of Sea Food, Inc., New York 


yrepared in the 


poport " ind sea 

ire packed four to 
hipboard 1 

vaxed mpboard Dox 


ind VCTWIrappt d in 


removed 


stuffing ot] a1 ra de Cuba, “Cong Bes 


oked, requiring , ul ch carton contains five to six 


method of pr yall. lo tails. Cooking 
1 


For Package Data Use Reader Service p. 201 
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Rainbow-Colored Popcorn 


cgated colors! 

70, is market 

olored kernels 

c fi id popcorn and pure 
certified food coloring. When popped 
the result is a bow] of white popcom 
plashed with many brilliant colors 
Product is packaged ina heat-sealed 
transparent film bag (Milprint Inc., 
Niilwaukce) allowing the brightly col 


red corn to how through 


For Package Data Use Reader Service, p. 201 


“Schweppes” Bottled Here | 


Famed im England sin 1794, th 


well-known Schweppes Quinine water | 


| 
. } ] | : 
is now being bottled in this country 
Though formerly bottled and di 
| fran 


Oll 


olitan Bottling 


ubsidiar 


New York City, 


Vill botth ind distribute S hweppe 

products in North and South America 

\ iwailar if ment — bi 

S hweppe vill do hae 

Cola m many localiti 

under negotiation 
Manufactured fro 

ported in_ staink 

from England, quinine 

marketed in 6- and 10-0z 

he the same in ever 

prodn t bottled in 
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| 


JUNE, 


Easy to set up and pack, 

this Heavy-Duty corrugated 

box provides extra product 
protection and identification. 

For valuable packaging information — 
write for booklet, 

“Creative Package Engineering.” 
Hinde & Dauch, Sandusky, Ohio 


17 MILLS AND FACTORIES + 40 SALES OFFICES 


For more information, use coupon on page 201 








...- nothing like it! 


USES ELECTROMETRIC PRINCIPLE 
@ ELIMINATES indicating solutions, 


measurement of sample, and color 
matching 


@ ELIMINATES errors due to sam- 
pling techniques, turbidity, and pres- 
ence of oxidizing or reducing agents. 


And Provides — 


@ INSTANT, continuous, direct read- 
ing of pH with no buttons to hold 
down or dials to turn 


CONTINUOUS reading over full 
pH range with no change of solu- 
tions or adjustments 


| REVOLUTIONARY PROBE UNIT 


PROVIDES ON-THE-SPOT ” 
pH READING ANYWHERE 3 


@ ELIMINATES supports, holders, 


beakers, and separate electrodes 
@ ELIMINATES trips to the labora- 
tory 


Completely self contained in water- 
proof ever-ready case with shoulder 


strap 
PRICE $125.00 


Instrument size: 3x5-7/8 x 2-1/2 inches 
Case size: 3-3/4 x 6-1/2 x 4-1/8 inches 
Weight with accessories: 3 ths. 


ANALYTICAL MEASUREMENTS, INC. 
585 Main St., Chatham, N. J. 


un 


Pleose Send Full Informotion To 


Nome 
Company 


Street 


| 


| 


| 
| 
| 
| 





it will be po sible to offer product at 
new low prices without sacrificing the 
quality, as it will climinate the heavy 
hipping cost of transporting bottle 
across the Atlantic. It is expected that 
a 90 percent saving in shipping charges 
will be effected 


Bottlh of the 





tive Schwepp tvle and will bear 
traditional yellow and black labels used 
+] thi lo stimulate 


hroughout world. 
will closely re- 


iles, delivery truck 
the ones used in England, and 
will wear the same kind of 
worn by their English 


embl 
] 


their driver 





MDERS 


DIETETIO 


EGeTawie TOMATO 


SOUP 


_ MWERSEN? 
| Sarees 


Sour. 


More Dietetic Offerings 


With the growing interest in dic 
tetic and low-calorie foods, processors 
in all food fields are giving this subject 
much thought and research. 

With the introduction of a new line 
low-sodium, low-calorie canned 
Andersen’s Foods, Inc., Santa 


of 


sOUps, 


* 
SAN OWic 
CREME Coons 


Cookies With Child Appeal 


‘Two cookie items, Bugs Bunny and 
Porky Pig, with cookies as well as pack- 
age, designed to appeal to children 
have been added to present line of 
Burry Biscuit Co., Elizabeth, N. J 

The Bugs Bunny cookies are a sand 
wich creme-type cookie with imprint 
of Bugs Bunny on one side and Porky 
Pig on the other. Each 10-oz. carton 
contains two waxed cellophane bags, 
each containing chocolate flavored or 


FOOD 


of the first to 
oup to the na 


Barbara, ¢ 
introduce 
tional mark 

Ih New 
flavor lit pea, 
vegctabl salt 
Claumed does not 
in scasoning the soups. 

And, a “sugar-free” gelatin, is being 
offered by Enzo Jel Co., Sheboygan, 
Wis., under tradename of “Jelex.” 
Product flavors: straw 
berry, cherry, raspberry, orange, lemon, 


line mcludes three 
potato, and tomato 
ubstitute, which is 
impair flavor, is used 


COM 1) SIX 


ind lime, 
Sugar-free, a sweetening agent, 
“Sucaryl” (Abbott Laboratories), is 


used as the sweetening agent. 


vanilla flavored cookies. The carton 
itself is brightly illustrated with rc 
productions of cookies and caricature 
of Bugs 
Phe 


Bunny. 

Porky Pig 1ll-oz. carton con 
okies with 12 different car 
ers. Cookies are wrapped 
it-sealed cellophane bags for 

idded protection and to 
it a time to be opened thus keep 
balance of fresh. This 
is also illustrated with repro 
} atures of 


allow one 


¢ ookie . 


ykies, caric 
i ther comic figures. 
haracte are copyrighted fig 


I cha 
Frozen Corn Fritters 


Well-known for its complete line 
of frozen blintzes and pancakes, Mi- 
lady Food Products, Inc., Brooklyn, 
N. Y., is now offering frozen pre 
cooked corn fritters. 

Four fritters are packaged in a con- 
ventional 6-0z. waxed-chipboard car- 
ton and overwrapped with colorfully 
designed cellophane. 

1952 
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FLORENCE FOODS operates two of these Stain- 
less Steel three-stage evaporators. In 1951 their 
pack totaled 1,346,000 boxes of oranges and 


production costs per gallon were 


onc, 
25% 


under 


the Florida average. Evaporators were manu- 


factured by Mojonnier Brothers, Chicago, III. 


— for stea 


9 


season-long operations 


tT DCQRU OTK bes . 


| hee processing operations that are 
seasonal in nature, high produc- 
tion and low costs depend upon keep- 
ing your plant running as steadily 
as possible all through the season. 
Stainless Steel equipment . . . with 
its minimum maintenance and quick, 
easy cleanups... can help you util- 
ize your facilities to the utmost. 

A good example is the frozen citrus 
concentrate field. Florence Foods, 
Florence Villa, Fla. gives credit for 
its high production volume and low 


& 


4 


YG? a Cy 


production costs to two Stainless 
Steel three-stage evaporators, inter- 
connected so they can be operated in 
series for flexibility in capacity. 

Depending upon the supply of 
fresh fruit, the evaporators are used 
individually or in series as a six- 
stage unit, with two stages for high 
Brix juice and four stages for low 
Brix juice. 

Production is continuous during 
the season, 24 hours a day, with a 
six hour shutdown every seventh 


day for general cleanup. The smooth, 
dense, durable surface of Stainless 
Steel is made for quick cleaning. It 
is unaffected by fruit acids, and, in 
turn, has no contaminating effect on 
the product. 

If you’re looking for equipment 
that will reduce down time and make 
processing Operations as continuous 
as possible, investigate Stainless 
Steel. And for finest performance, 
insist on U'S’S Stainless Steel for 
your equipment. 


UNITED STATES STEEL CORPORATION, PITTSBURGH +» AMERICAN STEEL & WIRE DIVISION, CLEVELAND + COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO 


WATIONAL TUBE DIVISION, PITTSBURGH 


* TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. 


UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


¢ UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS 


U-S°S STAINLESS STEEL 


SHEETS - STRIP - PLATES - BARS - BILLETS - PIPE - TUBES - WIRE SPECIAL SECTIONS 


FOOD ENGINEERING, JUNE, 1953 For more information, use coupon on page 201 











UNITED NATIONS 
served by 


DEMING PUMPS / ae 
———* a 
_ Canned Goat Milk 


Here’s another example of the versatility of Deming Vertical Tur- | of its easy assimilative prop 





bine Pumps. Designed originally for deep well pumping, the ef- 
puys 


ficiency and adaptability of these pumps has extended their r adult 


, goat milk is often recommended 
I 


or infant fecding and 
ti othe milk 


application to a diversity of liquid handling services. 


+ te 7 
Ipordted TOm, 


The two Deming Turbine Pumps ; ' Se aiiee, 
lon the shelf and used as needed 
illustrated are part of the air con- Homogenized, unsweetened, and 
ized, it 1s produced by California 
Dairyvmen’s Assn., for New 
Nations Building in New York , Mead Co.. In Ios Angeles 


ditioning system at the United 


City. Salt river water from the : ! WADIC I 7 ms unde 
East River flows through conduits | 

to the third basement level and is 

pumped through rotating drum 

type screens to free it of foreign 

matter before use in the air con- 

ditioning systems. The Deming 

Pumps wash the rotating screens 


to prevent them from clogging. 


The installation was made by Kerby Saunders, Inc. Each unit 
pumps 200 gallons per minute against a 35 foot head. Pumps 
are powered by 5 H.P. motors. 
Deming Vertical Turbine Pumps are available in a full range of 
capacities up to 3500 G.P.H. 
Handy Pack for Wild Rice 
write for bulletin 4700 hice, hee Wack En 


This illustrated bulletin gives essential facts about | is] sing it eo i” brand wild 
ning Vertical Turbine Pumps rice ma Compact, eve-appealing, trans 
THE DEMING COMPANY ee ee 
Kach contamer holds z., Which 
556 BROADWAY e SALEM, OHIO is considered sufficient for 
Directions for preparation 


m th 


r designed, tre panicl pre ; | 
} 

} painted eth owing wild gees 

| ing into a white circle which carries 


brand name and identification 
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CAN SEE THIS SINGLE CARTON 
IN A SINGLE DAY! ~~ 


HUNDREDS OBSERVED IT as( & 
IT CARRIED A PRODUCT > 
TO MARKET! 





_.| TELEVISION 
LAPPLIANCES 





1S YOUR PACKAGE SELLING YOUR PRODUCT IN TRANSIT? 


ppliances, food, beverages, or any product —is 


An example of how your package selling your product in transit! STONE knows 
STONE CONTAINER CORPORATION ni gah pemereere cottons. Bee grip ga 
and ABBOTT DAIRIES of Philadel elling advantage, enhancing your prestige with both dealer and consumer 


about this exclusive STONE proces 
r and tone on your package 


+} { r roduct 
e eye and Pive ¥( produ 


STONE CONTAINER CORPORATION 
Dept. 1001, 4200 W. 42nd Pl., Chicago 32, Ill. 


having a STONE 


COMPANY NAME 


oe es CITY — Start 
CONTAINER CORPORATION £200 w. 42ND PL. CHICAGO 32, ILL. 


PHILADELPHIA, PA.® PITTSBURGH, PA.@ MANSFIELD, OHIO e FRANKLIN DIV. Franklin, Ohios 
OTHER PLANTS COSHOCTON DIV. Coshocton, Ohio e STONE-MANN PAPER CO. (Affiliate) Mobile, Alabama 
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THERE'S 

ONLY ONE 
EFFICIENT SOLUTION 
TO YOUR 


IPPING REFRACTOMETER 


Choose it from 
; Bausch & Lomb... 
i eatveneres most complete line 
| serving the food industry 


4 
ey 


—«*% |) | 

— i | ’ 

Qs ear’ Only from the complete Bausch & Lomb 
bh 


a line can you be sure of getting the 


° . . 
one instrument that’s tailored to 
PRECISION REFRACTOMETER 


your specific problem. Get quick, 


» dependably accurate readings in 


a * 
car ae 


JUICE REFRACTOMETER 


quality control, in “on-the-spot” 

production line or field checks. Top 

efficiency in mold count and inspection for 
contaminating particles. Choose from the world’s finest 


line, industry's standard. 


Let us show you the B&L instrument that can best solve your problem 


. Save you time, money and materials. No obligation, of course. 


WRITE tor complete information and a demonstra- 


t1on to Bausch & Lomb Optical Co., 60318 St. Paul St., 
Rochester 2, New York. 


for the Food Industry 


For more information. use coupon on page 201 FOOD ENGINEERING, JUN ee 1i9s3s 
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Completely Air-Conditioned Egg Assembly Plant 
Has Capacity to Handle 50,000 Cases Annually 


mtrol of 


] 
received 


rature ¢ cos trom 
the they a until loaded 
out is. the standing feature of a 
recently designed r cimbly plant 


Chis 


cparate 


Pempe 
tine 


ind one for 

Refrigeration equip 

hp. condensing 

tvpe unit coole: 

Air-condition: 

horizontal oil mer, and 

unit installed in the atti 

ling minimize duct work 
In receiving and candling rooms 

it 1S po ib] temperature 

overnight, « 


eggs int 


room to 


} ] 
Di¢ to low 


Hnnatin 


] | 
COOCT AC 


trom sweating du 
next day 


loll 


Ving 


gos are transferred to cooler and a 


cumulated for shipment. In an emei 
rency, could hold 1,800 cases 
mut ait as doubtful 
¢ HC | ] torag 

S17 ] | | f loadin 
ort in | 
Oortant 


to permit 


] 
COOICI 


} 
there would ev 


oolet iT¢ Wt 
) } 
hie uld vr his 


use of 


an enough 
OnVeV OI arranged 
ontinuous line to 
Wooden platform will ex 
loading Ih irrat 


S Oe 


WIN 


man in cooler to 

2 men loading a truck. 
hand 
ricneed 

mall lot 


duce thi 





Storage With Carbon Dioxide 
Extends Life of Franks 


Shelf 
onsiderab] 
stored in 
ippreciabl 
is due not 
microbial 

ot type 

tenoration. 

At 5( r CO 
occi and veasts are 
trolled Growth 
the other hand, is 
it. Greening did n im- 
ples stored under 75-96 perce O 


if 
although it did Wh 


with frankfurte: red wer ga 
levels. 

From thi 
more effective rreening lactic 


wainst 
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Dry Milk Supplement 
Makes Better Pigs 


chief feedstuf 
pig WCT¢ each 
plus dry milk solids, barley 

1 veast (from aerated molasse 
medium), and barley plus yeast with 
ent cystine supplement based on 
ration Experimental feeding 

124 days, during which the 

fed pigs attained a weight of 


19353 


the 


veast plus- \ 


248 Il 
th 
weight gains of 
percent of feed 
On slaughtering 
showed the great 18.8 percent, 
milk-fed the least, 16.9 percent Qual 
ity and weight of the wholesale cuts 
were also bes r milk-fed animals 
except for weights which were 
best for the ve fed Ilemo 
Tobin was higl in blood of ani- 
mals feed, 
poor { 
Cy 


those 


fed animals 


inimals 


receiving 
for tho 
tine mp 


receiving: il 


hiolovical 
Idition of 
had no ap 


laughtering 


iddition 


( On 


BAKING 


Behavior of Doughs 


] 
i 


tretched 





BSTRACTS 


CONFECTIONE! 
How ft 
BEVERAGES 
Catalase f 
Preve 








he flow is actually 
ind not viscous, 
nee a certain minimum stress must 

DISCOVER FOR ¢ ipplie d before it occurs 
' lor best loaf of bread, ratio of vis 
YOURSELF | sity coefficient to clasticity modulus 
hould be high. When = stresses on 
THE MANY | doughs are very high viscosity is. re 
luced, but if dough is stretched re 


ADVANTAGES | peatedly, it becomes very. stiff or 


vork-hardens” just as metals do 


OF } Oven-spring ¢ be significantly af 


tected 1)\ thre »¢ changes 


—— owe ee Shape of gluten particles has much 

d(ROVE- DARNELL | to do with properties of dough, and 

an WZ ad | resent evidence indicates that in 

ss o— CASTERS | solution these particles are ellipsoidal 

| with a ratio of length to width of 20 

linkages and hydrogen bonds 

in gluten particles, and disul 

interchain bonds seem to be 

cially important. Reduction of 

to sulfhydryl groups destroy 
gluten structure and softens doughs 

Dough improvers, conversely, oxi 

dize sulflivdry] gr MIPS, thereby tough 

cning and strengthening the dough 

Phi behavior closcly parallels be- 

havior of wool or hair keratins and sug 
ts that gluten is a fibrous protein. 


D \ | tr 1 Colloid.”’ 


OVER 4000 TYPES OF 


FATS & OILS 


CASTERS & WHEELS ietsnicnci"™ 


In addition to trichloroethylenc 
xl methvlene chloride, four new 


hlorinated solvents for sovbeans hav 
cen investigated hey are methyl 
& hloroform, ethylene dichloride, props 


1 


lene dichloride, and 1,2,3-trichloro 


Opal 
Miscellas of different concentrations 
for each solvent were made by weigh 
ing the constituents on an analytical 
j . balance specific gravity for each con 
Worite for = “sd | centration was determined by means 
DARNELL] , ge Westphal balance : 
. . fomparative extracthion-rate data 
CASTER and . | dete mined by passing solvent 
| \\ Hkk I ; own thir uch | TC] ; if flaked SOV 
\\ MANUAL. F tae | beans ina ass tube. Miscellas flow- 
\\\ ; |} ing from thy ib wel collected 


lefinite tim intervals, and 





imount of oil in each increment wa 
culated from the sp. 21 
Ixtraction-rate curve i typical 
for solvent extraction of soybean oil 
It is difficult to distinguish between 
DARNELL ‘ones a 20) © wane) N, LTD. the curves during the first 5 min., but 
DOWNEY (LOS ANGELES COUNTY) CALIFORNIA riginal data show ethylene dichloride 
60 WALKER STREET, NEW YORK 13, NEW YORK : to be a slightly better solvent than 


36 NORTH CLINTON STREET, CHICAGO 6, ILLINOIS PiAlaeg hg tee? during ie si 
1) mi ws trend 1S reversed artel 





15 min 
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How to save 7% on scrap with the 
BLISS AUTOMATIC SCROLL SHEAR 


Yes, by using the Bliss Automatic Scroll Shear, many leading can plants 
save up to 7% on scrap—and the illustrations on the right explain how 


it’s done. 


But this is only one of the features of the Bliss Shear. Look at these: the 
rigid body structure and heavy sliding members assure longer die life; 
the sheets are automatically and precisely located — insuring perfect 
registration; all operating mechanisms are below the table — lubricants 
never drip on and soil sheets; the shear can be arranged for plain or 


litho sheets, for automatic or hand feed. 


If you're searching for low-cost, thoroughly-reliable can production, it 
will pay you to check the entire Bliss line... Write, wire 


or phone for compl te details. 


E.W. BLISS COMPANY, 50 Church St. New York 7, N. Y. 


BODYMAKERS FLANGERS SEAMERS 


Specifications for 
the Bliss No. 100 Scroll Shear 
Will Handle Sheets in Width Up To 36” 
Speed —Strokes Per Minute 100 to 120 
Net Weight, Lbs. 


Motor 


Height From Floor 


SINGLE ROW SCROLL STRIP offers sav- 
ings over single strip method, In No. 1 
can t saves 6.. in No, 2 size - 
4.6%; No. 3 size 1.3%. ‘Pwo strips are 
blanked each | 


DOUBLE ROW SCROLL STRIP — planned 
for double-die set-ups — gives even 
ee; can be 


cal) ™\) 
TESTERS STRIP FEED PRESSES 
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Both dichlorides are better than 


methyl chloroform, and very much 
better than trichloropropane. Prop) 
8 lene dichloride could be used at a 


higher extraction temperature, at 
e e which superior results could be ob 

e } oa xX ' o pe Ee Ee el 5D r i ve tainable, although it is doubtful if 
this solvent would prove equal to 

trichloroethylene. Propylene dichlor 


Mounts in any position eee drives in any direction ide would be cheaper in overall cost 
gives any speed within 8:1 range low Price! than ethylene dichloride, and would 


have a slight advantage in flammabil- 
ity rating. 


A TURN OF THE GIVES ANY. DESIRED 
HANDWHEEL HERE... OUTPUT SPEED HERE 


CEREAL PRODUCTS 


Musty Off-Flavor in Peanuts 
From BHC-Treated Soils 


Eating quality of peanuts and pea 
nut products is seriously impaired 
when certain insecticides are used to 
prevent damage to plants. 

When benzene hexachlorid« 

BHC) at rate of 1 Ib. gamma isomer 
per acre, or lindane, 1 Ib. per acre, 
were applied to ficlds with fertilizer, 


pe nals ana on the land had musty 
off-flavors. These flavors were slightly 
tronger with BITC, but both prod- 
ucts impaired eating quality of un 
roasted, roasted, or salted nuts 
Peanut butter made from nuts 
grown on lindane-treated soils had 
musty off-flavors that made samples 
barely edible. When aldrin (4 Ib 
1CTK dieldrin (2 Ib./acre), or toxa 
25 Ib ICT wecr't idded to 





New REEVES Flexi-Speed Drive is the most ver- 
satile variable speed drive on the market today. 
Drives in any direction. Mounts in any position 
—above, below or beside the driven machine— 
practically without limitation. Speed control 
handwheel and driven shaft may be located any- 
where around the motor shaft. Six different length 
belts offer a wide choice of shaft center distances. 

For all these reasons, REEVES Flexi-Speed 
Drive is the easiest, most practical, and economi- 
cal way of converting any constant speed motor 
to an infinitely variable speed drive with 8:1 
speed range. May be used with any standard 
ball bearing, foot-mounted motor of 12, %4 or 
1 hp. Identical in working principle to the time- 
tested REEVES Motodrive, the Flexi-Speed Drive 
consists of constant speed disc assembly, variable 
speed disc assembly, double-cog belt and versatile 
shifting mechanism. 

REEVES Flexi-Speed Drive is ideal for driving 
to standard gear reducers for parallel drive, on 
worm gear reducer for inexpensive right angle 
drive. Its versatility assures maximum production 
with the greatest efficiency and economy in your 
machines. Write today for complete details. 
Specify Dept. FE90a-V532. 

REEVES PULLEY COMPANY, COLUMBUS, INDIANA 


phen 
soils, flavor and general ieceptabilits 
of peanut butter mad from nuts 
rown on them was as good or better 
than control 

Oil from peanuts grown on BHC 
treated soils also had a slight off-flavor, 
ind when potatoes were French fried 
in it, the off-flavor was carried over 
onto them. ‘This off-lavor became 
more pronounced with each successive 
batch of potatoes 


Germination of Barley 
Influenced by Drying 


Artificial drying of cereal grains 
following combine harvesting is a 
necessity at times in the United King- 
dom, and in the case of malting bar 
leys, at least, effect of drying on ulti 
mate germinative energy is highly 
important. 

Since barlev rarely exhibits normal 


SPEED CONTROL 


For more information, use coupon on page 201. FOOD ENGINEERING, JUNE, 1953 





Entrainment losses in Evaporators 
Stills and Towers © 


CATCHALLS, : ANDERSON 


Hi-eF 
-DOWNFLOW 
INTERNAL 
PURIFIER 


OUTLET 


y a 

® Evaporators, stills, towers and similar vessels in 
your plant should have Hi-eF Purifiers. These money- 
saving units intercept and return to the evaporator 
all carryover thereby preventing possibility of loss of 
your valuable products. In addition, by removing this 
carryover and entrainment, a Hi-eF Purifier eliminates 
frequent cleaning of vapor lines, condenser tubes and 
other equipment. A Hi-eF Purifier pays you a rich 
profit by increasing the time intervals between 
cleaning and reducing downtime on these units. 


Hi-eF Purifiers are the most economical protection 
you can buy ... they cost no more than ordinary 


IPFLOW 
INTERNAL PURIFIER 


> = © 


ANDERSON 


ab 


| PURIFIERS 


TYPE 








DOWNFLOW 
NTERNAL PURIFIER 


BY THE 


FOOD ENGINEERING, JUNE, 1953 


[ex 


LARGE LINE 
TYPE PURIFIER 


RECEIVER 


PURIFIER 


PURIFIER 
DRAIN 


v4 Sa” 


EVAPORATOR 


separators with lower efficiency ... yet are guaranteed 
999 efficient in entrainment removal! These carefully 
engineered purifiers pay for themselves over and over 
again... remove all carryover, solid particles, mist 
and moisture through carefully guided centrifugal ac 
tion. Without moving parts or filters, Hi-eF Purifiers 
require no maintenance... have nothing to wear out 
or replace. Once installed they save you money day 
after day without any attention whatsoever. Let our 
engineering staff with many years experience recom- 
mend without obligation the proper solution to your 
current problem. Mail coupon for data. 


* VAPOR 


THE V. D. AN DE RSO Ni COMPANY 
1995 West 96th Street e Cleveland 2, Ohio 
Please send information on the following type of purifiers 
Line Type Internal Upflow Internal Downflow Receiver 
Name Title 
Address 
City 


State 





ER-SILVERTOP STEAM TRAPS 


For more information, use coupon on page 201 

















on every surface inch! 


- 


n 
S me processing units are harder to sanitize than 


others. A pasteurizer, for instance, has many corners 


and crevices that are out-of- 


difficule to get at. These 
the-way places make ideal breeding grounds for product- 


spoiling bacteria, 


Many large producers are successfully solving this 
ticklish sanitation problem by spray method chemical 
sterilization after cleaning. Equipment used is the port- 
able Oakite Sprayer, Model 374 


(used at 


Germicidal agent is 
Oakite Sanitizer No. fluid oz. per gallon of 


water.) Procedure: A few strokes of the 


sprayer’s 
plunger develops ample air pressure for fast application 


of germicidal solution. 


For complete details drop a line to Oakite Products, 
Inc., 26G Rector Street, New York 6, New York. Or con- 
sulc your local Oakite Technical Service Representative 


FOOD PLANTS, MEAT PACKERS, DAIRIES, 
BOTTLERS, BREWERIES use it for: 


end-of-run germicidal treatment * mold control « odor control 
_yavitt INDUSTRIAL Cleay 


OAKITE 


ct 
“Are, ee av! 
‘ALS » merwoos * ® 


Technical Service Representatives in Principal Cuties of U.S. & Canada 


For more information, use coupon on page 201 


assures effective germicidal action 
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FRUITS & VEGETABLES 


Flavor of Sweet Potatoes 
Affected by Insecticides 


Sweet potatoes grown 


hexachlonde either 


with benzene 

dusted on plants 
treatment had off 
finitely impaired thei 
ind ca them to rate 
| to poor iM eencral ieceptability. 


xperimental i] ples 


or used as a soil 
flavor wl hh rar 
( iting quality used 
were 
gto vith toxaphene, chlordane, 
DDT, and BHIC as foliage 
treatinent gTOWME season 
rown in soils to 

BHC were 
INIX¢ vith fertilizer. A 

imple Wa TOW] 
insecticides 

Only 

+ 


rerences 


LATIN ind 
vithout use 
minoi mificant dif 
ymong scores for 
off-flavor were found in 
plants treat 


absence of 
potatoes from 
d with toxaphene or chlor- 
with DDT emulsion 
ray, or grown 1 soil treated with 
ptability of 
potatoc tro plat dusted 
those 


hlordane. 
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PRODUCING FINE FOLDING 


CARTONS FOR LEADERS IN 


INDUSTRY FOR FIFTY YEARS 


EMPIRE BOX 


CORPORATION 
GARFIELD, WN. J., 70 Outwater Lane @ CHICAGO, ILL.,17 E. Chestnut St 
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High Productivity Rates per HP 
expended 


Narrow Particle Size Range... 
reduces quantity of ‘super fines” 


Minimum Product Heating .. . 
refrigeration rarely required 


High Impact Velocities . . . to 
25,000 feet per minute depend- 


ent cn application 


Capacity...up to 10,000 pounds 
per hour or higher on friable 
materials 


Tyler Standoré Serves « 


Typical particle size curves... 
before and after processing 
material on the “ENTOLETER”’ 
Impact Mill 


Belt Drive “ENTOLETER” Im- 
pact Mill equipped with 25 HP 


» 


a unit processing over 4 tons per hour occupies less than 14 square feet 


SIMPLIFIED MAINTENANCE .. . 


the single rotor and impact segments are readily removable for re- 


placement 


LABORATORY RESEARCH and DEVELOPMENT... 


Possibilities for new “ENTOLETER” Impact Mill applications are being 
worked on continually in our laboratory in New Haven. We shall be 


glad to process samples and return them to you for your evaluation. 


The trademark “ENTOLETER is your guarantee of complete satisfaction 


ENTOLETER DIVISION 


The Safety Car Heating and Lighting Company, Inc. 
1197 DIXWELL AVE., NEW HAVEN 4, CONN. 


For more information, use coupon on page 201 FOOD 








trom pi 
gTowll Ol 
yracticall rOOd as ( 

Sampl grown with use of BH¢ 
either dusted on plants or added to 
the soil) emitted a musty odor when 
cut open after baking, and off flavor 
in sweet potatoes from plants dusted 

th BHC w described by some 
judges as putrid, spoiled, or decayed. 

Tho from plants grown on_ soil 
treated with BHC were less objection 
ible. 


i 


Improved Food Pectin 


Low-methoxy! pectin with proper 
ties that make it more generally useful 
in a varicty of foods than commer 
cially available products, has been 
prepared in laboratory at WRRL by 
immonia deesterification and acid pre 
cipitation in a single-phase, aqueous 

tor production of 
with fresh or dried 
cn developed oft a 
pilot plant scale. It comprises steps 
if: Preparing pecl for extraction; am- 
monia dec mhication of pectin in 
solution; aci ccipitation of gel; de 
watering and washing gel, and neu 
tralization and drving of resulting 


produ t 


CONFECTIONERY 


How To Add Lecithin 
To Chocolate Mass 


Impi Vi qualit )I chocolate Te 
ulttng from addition of soybean leci 
thin arises from its lubricating action 
on partich f chocolate mass. For 
this reaso idditions are effective 
when m e during conching, 25 pet- 
ent at the beginning, and the re- 
mainder about 2 hr. later at 113-122 F. 

Higher ten peratures should be 
woided, « pec lly thdse of 212 or 
ibove, for off odors and flavors will 
devel ) n tl worst cases these 
resemble meat or soup-extract flavors. 
Additi 11 | ecithin to chocolate 
batches in kneading-tvpe — blenders, 


mills is not prac 


necding leci 
ontent should 
ddition they 
rn to page 204 
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QUICK 
PRODUCT-FINDER 


Acid, citrie 

Acids, peracetic .......++.- 255 

Adding mach. 

Air-cond. equip....21, 116, 172 
Compressor 32 
Dust control 
Humidifiers 
Savings on 

Antioxidants 

Bag packaging mach 

Batteries .....-+eeeeee +. 256 

Blocks, pillow 

Boilers 

Brine equip. ...-.+.eeeee0+ 88 

Burner, oil 

Calculator 

Candy machine ....... nenwe 

Can-making mach. 

Cannery operation 

Caser, uncaser 


Casters, wheels 
Cellophane 
Chains, roller 
Chemicals 
Chemicals, ind. 


Mix, hose station 
Pressure unit 
Sprayer . 


Chipboard 
Corrugated 


Glass 

Paperboard .. 

Portion-contr. 
Controls 

Electronics 

General 

Heat-indicating paint 

Lab. equip. . 

Meters ...... 

Millivoltmeters .........+. 253 

pH meters 

Pressure 


eeeneeeee 


Weight checker, auto 
Conveyor belting 


Cooler, continuous 
Couplers, trailer 


Dehydrator ..... jicovennwe 213 
Desiccant 

Detector, metal 

Detergents ........... 159, 
Disintegrator 


Doors, fire-proof .. 


CONTINUED ON 
OTHER SIDE 


a 


ervice 





For food-plant employees and consultants only . . . 


FOR MORE INFORMATION about equipment, supplies, and processes 
discussed in the editorial and advertising pages of this issue of Food 


Engineering . . . mail this coupon 


@&e— HERE'S A HANDY INDEX 


to equipment, supplies, 
and processes discussed 


in this issue 


Simply circle page numbers of 


items which interest you. 
information will come to 
direct from suppliers, 


More 
you 


Tea: on dotted line 





FOOD ENGINEERING 
330 West 42nd Street 
New York 36, N. Y. 


Company 


Street 


Valves 

Pump Bul. 5286615 
Dryers 

Syruper 

Cork insulation 
Steam traps 
Trucks 

Chain Bk. 2457 
Valves 

Labeler 

Closures 
Continuous cooler 
Power drive 
Water chiller 
Fabricated equip. 
Insul, Bk. 1N-122A 
Valve Bul, LG-80 
Drive Cat. 2274 
Water tower 
Glass insul, mtl. 
Tubing 

Truck Cat. 1258 
Cat. 1266 
Separators 

Bk. 1911-B 

Bk. 2409 

Bk. 2413 
Compressor 

Scales 

Tube catalog 
Tube dul. 333 
Glass containers 
Closures 

V-belts 

Pump Cat. 250 
Trailers 

Paint 
Cold-storage doors 
Circular 84 
Round processor 


Tear on dotted line 





TEAR OUT, put in envelope, 


Reader Service Department 


83 Food colors 

84 MSG 

86 Sugar 

88a Salt 

88h Brine equip 

91 Boxes 

93 Metal detector 

94 Freon 

96 Flavors 

98 Test service 

101 Seasonings 
Corn syrup 
Corn starches 
Flavors 
Spice concentrate 
MSG 
Corn syrup 
Corn starch 

113 Propylene glycol 

115 Flavors 

116 Air-cond. equip. 

117 Polyethylene 
Vitamin A 

119 Glycerine 

120 Muller Bul. 515 

121 Flavors 

122 Emulsifier 

123 Chemicals 

124a Citrie acid 

124b Vitamin C 

124c¢ Vitamin B-12 

126 Flavors 

127a Vacuum gan 

127b Mixer 


128 Meter Bel. 566-HF 


129 Antioxidants 


mail to 


sx ay Ue 


City, State 


130 Electrical systems 


Stainl. steel 
Spices 
Preservative 
137 Sorbitol 
138 Contr. Cat. 1520 
140 Cans 
141 Enmayme systems 
142 Flavors 
143a Kettles 
143b Mixers 
143¢ Tanks 
144a Vitamins 
144b Flavors 
144¢ Food colors 
144d Vit. A-color 
145A Freight car 
145B Pump seal 
146A Carton former 
146B Desiccant 
146C Conveyor 
147A Couplers 
147B Pumps 
147C Emulsifiers 
148a Fan Bul. F3790 
148b Fan Bul. 3865 
149A Wheels 
149B Grape stemmer 
149C Labeler 
150 Trucks 
151A Gear pump 
151B Feeder 
151C Electronic contr, 
152 Gas 
153A Speed reducers 


LISTINGS CONTINUED ON OTHER SIDE 


Please send me additional information on items indicated below. 


(FILL IN COMPLETELY. PLEASE PRINT OR TYPE) 


CIRCLE PAGE NUMBERS BELOW 


153B Sprinkler 

153C Bag filler 

154 Chlorine sanitizer 
155A Wrapper 

155B Mixer 

155C Bag sealer 

156 Tubing 

157A Black-light lamp 
157B Air vibrator 
157C Clarifier 

157D Meters 

158 Pressure gauge 
159A Dust binder 
159B Sampler 

159C Emulsifier 
159D Detergent 

159E Contr. paint 
l6la Cat. DH-50 
161b Cat. B-75 
16lc Cat. B-102 
161d Cat. B-103 
léle Cat. B-104 
161f Cat. B-105 
161g Sheet B-107 
166 Packager 

167 Valves 

168 Sifter 

169 Bag machine 
170 Conveyors 

171 = Air conditioner 
172 ‘Filter aids 
173 Label paper 
174 Motors 

175 Insulated boxes 
177 Filter plates 





INDEX to equipment, supplies and processes in this issue (See other side) 


Eleetrical systems 
KEmulsifiers ...... 
Enzyme systems 
Fabricators, equip. 
FURS cvccseveccse 
Feeder, continuous 
Fillers, bag 

Weight-type 
Filter aids 
Filters 

Paper 

Pipeline 

Plates 
Fittings 

Jacketed 


CIRCLE PAGE NUMBERS HERE, FILLIN OTHER SIDE, AND MAIL 


Trucks 
179 Plate Bul. P81 
180 Convyr. Bul. 53-60 
181 Scales 
182a Glass containers 
182b Closures 
183 Motors 
184A Package photos 1-5 
184B Package photo 6 
184C Package photo 7 
184D Package photo & 
185 Packaging papers 
186A Chowder container 
186 (ad) Defoamer 
187 (ad) Corrug. boxes 
187A Heat-sealed bag 
188 (ad) pH meter 
189 Stainless steel 
190 (ad) Pump Bul, 4700 
191 Cartons 
192 Contr. instruments 
194 Caster-wheel bk. 
195 Shear 
196 Speed Grives 
197 Purifiers 
198a Germicidal agent 
198b Sprayer 
199 Cartons 
200 Impact mill 
203 Dumpers 
204 Burner Bul. 25 
205 Steel 
206 Convyr. belts 
207 Weigh-filler 

Bul. 4401 

Bul, 4502 
209 Insecticide 
210 Truck bodies 
211 = =Parchment 
212 Floor Bul. 3-2 
213 Dehydrators 
214 ‘Brushes 
215a Speed reducers 
215b Sheaves 
215c¢ V-belts 
215d Pillow blocks 
215e Couplings 
216 Contr. File 33-18 


Don't forget . . . fill in name and address on other side 
June 1953 


Flavors. .96, 104, 115, 121, 144 


Floats, 
Former, carton 
Freight car 


Generator, steam 
Gloves, neoprene 
Glycerine 
Heaters 

Heat exchangers 
Hoists 
Indicator, 
Insecticide 
Insecticide unit 


bin-level 


Insulation mtls. 


high-pressure 


ovesees 209 


Labelers 


Lamp, black-light 


6veegn cad 157 


Landscaping, ind, .......... 5 


Lubricants 


Material handling equip......25! 


Aluminum ... 


Systems 
Mill, impact 
Mixers 


127, 


143, 155, 161 


Monosodium glutamate. .84, 109 


Motors 
Muller 
Packager 
251 Packages 
Pan, 
Parchment 


vacuum 


Papers 


LISTINGS CONTINUED FROM OTHER SIDE 


217 Conveyors 
Refrig. Bul. 105 
219 Comminutor 
220 Bag sealers 
222 Hoists 
223 Auto, weight checker 
224a Cat. 1-339 WA 
224b Cat. 820 
224¢ Cat. 810-V 
224d Cat. 711 
225 Wrapper 
226 Air conveyor 
227a Starches 
227b Thickening agents 
227¢ Temp. indicator 
228 Temp. controls 
23la Steel 
231b Trap Bul. 152 
231c Float Bul. 650 
232a Wrapper 
232b Convyr. buls. 
Enamel 
Meiers 
Disintegrator 
235a Convyr. Cat. 4 
235b Pump Bk. 53SE 
236a Candy machine 
236b Convyr. Bul. A-60 
237 Lubricant 
238a Flexible belting 
238b Vacuum unit 
239 Packages 
240a Neoprene gloves 
240b Can seamer 
241 = Refrig. plates 
242 Steam traps 
244a Cleaning unit 
244b Vaives 
245a Convyr. Cat. 803-8 
245b Paperboard 
245c¢ Corrug. cont. 
245d Boxes 
245e Colloids 
246 Var.-speed drive 
247a Bin-level indicator 
247b Antioxidants 
247c Vat Bul, 191 
248 Desiccant 
249a Casers 


249b Pipe insulation 
249c Refrig. Cat. B 
250 Convyr. Cat. 3679 
251 (ad) Insecticide unit 
251A Pipeline filters 
251B Pump Bul. P9-BS 
251C Power Conv. units 
251D Bul. 08861468 
251E Valves 

251F Valve handwheel 
2516 Syruper 

251H Fittings 

251 | Dust Bul. 915 
251J V-belts 

251K Water conditioner 
251L Humidifiers 

251M Pumps 

251N Purifier 

2510 Sep. Bul. B-603 
251P Heater Cat. 1510 
251Q Clutches 

252 Equip. Bul. E-553 
253a (ad) Water wells 
253b (ad) Turbire pumps 
253¢ (ad) Generator 
253A Bul. 1487733 
253B Pump Bul. 39 
253C Steel Bul. 153 
253D Drive Bk. 2451 
253E Boilers 

253F Bul. FF-FD-0.001 
253Q Drive Bul. V-532 
253H Valve 

253 | Grease interceptors 
253J Agitator Drives 
253K Auto. controller 
253L Scales 

253M Valve Bul. 6100 
253N Contr. Cat. 1053 
2530 Pressure Bul. 4003 
253P Lab. equip. 

253Q Valves 

253R Contr. Bul. 303-18 
253S Scales 

253T Electronic controls 
254 Corrug. containers 


Coupon expires September 10, 1953 


, 183 
120 
166 


255a (ad) Refrig. equip. 
255b (ad) Pressure cleaner 
255A Filter Bul. 16 


255B Bul. 18F 


255C Corrugated boxes 


255D Bul. 253 


255 Aluminum equip. 


255F Cellophane 


255G Belt Bul. 105 
255H Convyr. Bul. 104 


255 | Fork trucks 


2553 Bulk handling 
255K Pallet trucks 


255L Trucks 
255M Soybeans 
255N Brick floors 


2550 Cannery operation 
255P Peracetic acid 
255Q Odorless paint 


255R Vanilla 
255S Tube saw 
255T Gaskets 
256 Battery 


257 (ad) Spices 


257A Lubricants 
2578 Bul. 520A1 
257C Detergents 


257D Spray Cat 1€-E 
257E Plastic Bul. 


257F Chemicals 


257G Folder SC-728 


257H Calculator 


257 | Bul. A-101-52 
2574 Adding mach. 


257K Sanitation 


257L Testing services 


257M Recipes 
257N Diatomite 


2570 Air-cond. savings 
257P Poultry Bk. 80 


257Q Landscaping 
265 Flavors 


266 Buls. 1025, 1080 


267 Boxes 


268 Hollow-screw 


processor 


9-1 


Dry-labe) 

Packaging 
Piston packings 
Plate coils 
Polyethylene 
Polyviny] 


Preservative 
Processors 
Hollow-serew 


Propylene glycol 
PE vaswceseces 4, 235 
Centrifugal .... .é 
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ee 155, 220 
Seamer, can 


SE Sea xodesdaeesnsanee 168 
EEE eT ee 187 
CE co saainssseas o. 255 
Spice concentrates 
Spices, natural .......133, 257 
DR Wekdswrterssccad 153 
DE. cnnnaineenstaabe 227 
GE speinaceds ++-102, 110 
Starters, motor ........... 253 
Statistics, poultry 
Steam traps 


Stemmer, grape 
errr Terr ree coos 06 
Surfacing mtls. 

Aluminum paint 


Paint-spray 

CPR, GB... c0. cs eecacae0 257 
Syruper ....-6e- ere y. 8, 2 
Syrups, corn 102, 


Thickening agents 
Trucks 
Attachments 


Pallet . 
Trailers 
Tubing 


Vacuum unit, steam-jet....238 
36, 215, 251 
NE MEE sc acetaassd .-157 
Vitamins 
A 
A-colcr comb. 
DD céncesrenxsuscnes 124 
eedisdeesteseecuann 124 


16, 41, 167 
Diaphragm 


Liquid-level 

Packings 

Piston 

Radiator 

WINE aA siGcs cvdenres 253 
Water conditioner 
Water towers 
WE, GORE sew Niasvires 253 
Wheels, hand-truck 

225, 232 





LAER RAN MTL OT 


Rubbish Disposal is only ONE of the Cost Cutting jobs 
for the Dempster - Dumpster 
in your plant... 


It's amazing, almost to the point 
of fantasy, yet so soundly real, what 
the minds of men in all types of in- 
dustry have cooked up for more 
efficiency and reduced costs with the 
Dempster-Dumpster. 


Hundreds of plants are handling 
materials of practically every descrip- 
tion with one truck-mounted Demp- 
ster-Dumpster serving scores of de- 
tachable containers. Here are just a 
few. Oils, gases, and liquids handled 
in our Tank Type Containers 
tools and equipment in our 
Shed Type Container . containers 
on casters placed for receiving steel 
chips from lathes or at conveyors for 
. con- 


‘Tool 


receiving finished products . 
tainer with doors and windows, re- 
placing shacks for plant guards or 
nightwatchmen containers built 
to handle chlorinator ash residue of 
approximately 1500 F. and there are 
dozens more, 


placed wherever 
material accumulates. When loaded 
picked-up, hauled — and 
emptied (as illustrated above) ... or 
load set down intact. ‘The entire op- 


Containers are 


each 1s 


eration is handled by only one man, 
the driver, by hydraulic controls in 
cab. 


The containers are built in capac- 
ities up to 12 cu. yds. and each ts 
designed to suit the materials to be 
handled—be light) of 
solids, liquids or dust. 


they bulky, 


heavy 


One 
driver, does the 


Dempster-Dumpster, = with 
work of 3 to 5 con- 
eliminates 


ventional trucks 


trucks and crews standing idle 


One Dempster-Dumpster Handles All Containers 


AM PZ 


“ 


eliminates rehandling of materials 


and and good 


plantkeeping. 


increases efficiency 


If you have even any remote idea 
that this equipment could be adapted 
to your operation, by all means con 
tact us because being without the 
could 


Dempster-Dumpster System 


easily be costing your company 


Manu 


exclusively by 


thousands of dollars annually 


factured and sold 


Dempster Brothers, Inc 


All Designs 


as, ij we ae : —_ 


DEMPSTER BROTHERS, 763 Shea Bldg., Knoxville 17, Tennessee 


FOOD ENGINEERING, 


JUNE, 
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PATENT PENDING 


NATIONAL AIROIL 
DUAL STAGE 


OIL BURNER 


Now, at last, the inherent advantages of both systems of fuel oil 
atomization are profitably yours .. . within the one, new NATIONAL 
AIROIL Dual Stage Burner. 


41 years of combustion equipment design and manufacture are in back 
of the Dual Stage Oil Burner and, it has been thoroughly tested 
and proved in the field for firing: Petroleum Processing Heaters; 
Rotary Kilns; H.R.T., Scotch Marine and Water Tube Boilers; etc 


Available in three sizes, the NATIONAL AIROIL Dual Stage Burner 
fires all grades of fuel oil from No. 2 to No. 6, with a ready capacity 
of 80 to 300 g.p.h. Further, for a perfect flame pattern, we would 
recommend using with the Dual Stage Burner either the NATIONAL 
AIROIL Universal Register for forced draft or, the NATIONAL 
AIROIL Tandem Unit for natural or induced draft furnaces. 


Get detailed description, illustration, and specifications in NATIONAL 


AIROIL Bulletin 25. 


LOW AIR PRESSURE OIL BURNERS 

AUTOMATIC OIL BURNERS, for 
small process furnaces and heat- 
ing plants 

GAS BURNERS 

COMBINATION GAS & OIL 
BURNERS 

FUEL OIL HEATERS 

FUEL OIL PUMPING and 
HEATING UNITS 

FURNACE RELIEF DOORS 

AIR INTAKE DOORS 

OBSERVATION PORTS 

SPECIAL REFRACTORY SHAPES 


STEAM ATOMIZING OjL BURNERS 
OIL BURNERS and GAS BURNERS 
for industrial power, process and 
heating purposes 
MOTOR-DRIVEN ROTARY OIL 
BURNERS 
MECHANICAL 
ATOMIZING OIL 


PRESSURE 
BURNERS 


1272 EAST SEDGLEY AVE., PHILADELPHIA 34, PA. 


Southwestern Division: 2512 South Boulevard, Houston 6, Texas 


For more information, use coupon on page 201 


STEAM and MECHANICAL ATOMIZATION 


NATIONAL AIROIL BURNER CO., INC. 


INDUSTRIAL OIL BURNERS, GAS BURNERS, FURNACE EQUIPMENT 


FOOD 


require, and maximum they will toler- 
ate In general, casting, bitter, and 
coating chocolates without milk can 
5-0.40 percent. For milk 
chocolates the range should be lower 
ind narrower, 0.2-0.3 percent. Com- 
materials contain 60-65 per 
cent pure lecithin. 

kor chocolate use, products ot pale 
ind strictly neutral and 
taste are best, though darker colored 
lecithins of satisfactory flavor 
| ssfully 


pcen 


use 0.2 


eaae 
WICTClal 


odor 


ly 
COLO! 


have 


used ucc¢ 


I) 


BEVERAGES 


Catalase Plus Ascorbic Acid 
Prevent Oxidation of Beer 


Recent patent specifications rey 
catalase and acid 
stabilizing malt beverages against 
dation. 


An 


use of ISCOTDIK 


OX] 
obstacle to wide 
pread use of ascorbic acid is its ex 
which tended to limit 
to a point where it was in 
When 


( onsiderably 


unportant 
pen en has 
quantities 
cttective in protecting beverage 
catalase also is used, 
iscorbic acid 1S 
red results 
Amount of 
tremely small 
time subsequent to brewing stage and 
It has been found, 
that equal or better pro 


less 
required to attain de- 
used 


catalase CX 


ind may be added any 


rior to packaging 


| 
tor example, 
tection is obtained when catalase is 
used with one-half to one-fourth the 
imount of ascorbic acid required when 


ul cd lone . 


FERMENTATION 


Special Alcohol Formula 
Makes Best Vinegar 


| 
produced from pt 1dii\ 


Vinegar | 
denatured hrings-tv pe 
commercial generators has the best 
quality when alcohol of formula $.D 
35A is Phis 
85-88 percent tc 
to LOU 
cohol 

If a special $.D.35A 
still fractions known to improve 
egar flavor is used, qualitv 1s 
better. S. D. equal 
0-grain vinegar and 190-proof al 
cohol), and $.D.29 (5 20) 
percent alcoholic solution of acetaldc 
hvde to 100 


ilcohols ilk 


contains 5 volumes 
i] ethvl acetate 
ethy] il 


used 
hni 


190 proot 


volumes | 


contaming 
vin 
even 
1S volun 


volumes 


] 


volumes 190-proof il 
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ENDURO Cfeansbily 


helps keep products uniform 


Sparkling clean equipment plays a big part 
in maintaining uniform product quality. And 
ENDURO is so easy to Keep clean that many 
nationally known food producers safeguard their 


products at every stage with ENDURO equipment. 


ENDURO is inherently sanitary. Its glassy- 
smooth surface offers little opportunity for pos- 
sible contaminants to get a foothold. In most 
cases, a simple wash restores its original lustre. 
Makes it simple to start each batch with scru- 
pulously clean equipment. If necessary, standard 
cleaning compounds can be used... without 


harming the finish. 


Chemically inert ENDURO adds no foreign 





See and Hear 


“THE STORY OF STAINLESS” 





Corp.,Dept.T-4,6 WaterSt hicage i 
or write Republic Steel, Dept. K, Cleveland 1, ‘ 


element... substracts nothing from quality. It 
is highly resistant to rust and corrosion... to 


milk, fruit and other food acids. 


Minimum maintenance and long life top the 
listof ENDURO qualities... backed up by equip- 
ment twenty-five years young and sull on the job. 
If you're considering new applications, Republic 
metallurgists can put these ENDURO advantages 
to work for you. They'll be glad to work with you 


and your equipment manufacturer. Just write us. 
REPUBLIC STEEL CORPORATION 


Alloy Steel Division ¢« Massillon, Ohio 


GENERAL OFFICES e CLEVELAND 1, OHIO 
Export Department: Chrysler Building, New York 17, N.Y. 


REPUBLIC | 


ADYRO SPAIN S02 





y, 











Other Republic Products include Ex-L-ite Tin Plate, Pipe, Sheets, Bolts and Nuts, Electrunite Tubing, Niles Barrels and Drums 
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FREE CIRCULATION! 


proves Cambridge 
WIRE MESH CONVEYOR BELTS 
best for food plants! 


surface to block heat circulation during baking or cooking .. . or 





No solid 
cold circulation during cooling or freezing! Process atmospheres circulate 
freely through the openings in the wire mesh belt. This means faster, more 
.. amore uniform product since each piece is uni- 


efhiient processing . 


formly processed. 


That's just one reason why WIRE MESH Conveyor Belts are superior to 
solid types of belting for food processing. Open mesh also allows free 
drainage of wash water or process solutions. All-metal belt has no odor, 
thu 


steel 


cannot contaminate the natural aroma of your product. Stainless 
widely used for food processing belts, assures further freedom from 
tamination by giving lifelong rust protection. All-metal construction 


o gives long life, permits easy cleaning with steam or water 


No matter how you look at it, the BETTER BAKING 
best all-around conveyor belting is assured here be 
for food plants is WIRE MESH... cause 


xeormits 


open mes! 
and the best wire mesh belts are I xp n 
made by Cambridge, pioneers in “i . a Freee 


wire mesh belt fabrication. Cam- cracker; 
bridge belts are made in any iso cut heating 
- cost by reducing 
size, mesh or weave and from , t absorptios : 
wat absorption of 
any metal or alloy. Your Cam- helt itself. Cor 


bridge Field Engineer can recom- belts after the over 
ure ilso of wire 


mesh construction 


Open mes 


mend the best type for your 
plant. Look under “Belting- 
Mechanical” in your classified 
telephone book, or write for the 


FREE REFERENCE BOOK 

ind) describes wire mest 
Cambridge man nearest you. elts, gives conveyor design informa 
tion, specifications and metallurgical 
data Write today es - 


Dag, 


8, Ay 


The Cambridge Wire Cloth Company 


METAL SPECIAL 
CONVEYOR METAL 
BELTS FABRICATIONS 


OFFICES IN PRINCIPAL INDUSTRIAL 


Department Q 
Cambridge 6, 
Maryland 


WIRE 
CLOTH 


CcCiTries 


206 FOOD 
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Food Engineering Reports 
LATEST TECHNICAL NEWS 
In Keeping Up With Field page 229 





VK vinegars oO! le I qual 
’ while 

i vinegar lacking in character. 
§$.D.35A 1 


natured al 


unmodified alcohol gave 


equivalent to und 

ohol in vinegar production 
indicating that generators can use 
etate for 


icet i | 


Toxic level for metal 

tablished over a 2 
ppm.) Pb 10, Cu 15 

7n 100, Sn over 100 Poxicity 


evidenced by decrease in efhicienc 


} 
WwaSNecs, ¢ 


os 
generator and usually by an incre 


in residual alcohol in the vinegar 


Fel 
lend 


New 1 Added to Old 5 


Continued from page 50 





and 


trumiming pro 


cnamel surface casing 
teel strips for 
ovens with a streamlined ap 
ire of 
baking units ar 


CN pansion ind 
ured 
one another by flexible joints 


heet-metal panels are removable. 


traction 





| a result, it is no longer necessary to 


the entire sic f a long oven 
more these panels have inter 
unts that do not rec f 


cmicnting 





| Gas Installation Savings 


Cll l equipped \ 
We installed a 


buving the liquefied 


ind then storing 
tank | 


unde! 


using propane 


City gas, 


sup- 
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ling » for ¢ 
lowe! 


Ga 


pp 
iutomatic reducer 


1 Ib 


he le r\\ 


ina Bry 
TAC shaped 


} 
i ll I11¢ 


match modern 


imtegrated prote 


Oven 
ry moment 
controllers—an 
thre 


re Chaml 


tTCMipcl 
mipel 


number 


controlling top 


Nii LiOTLS 
I hes 
il control flow of ga 


hooked up with motoriz« 
Whi 
iture rise ame i 


CHIpCcr 
ve the control 
] 


ontact drive 


cttins 
trument thie ] 


; 
i predetermimed lJow-flamc 


when th 


] r 
UCYTCE 


then 


On the other hand 
fire drop i t¢ 


pot thie 


Won 


iture 


vstem 


1) thr Hic \ 

ifety fe 
wen exhaust 
which } 
min i pe ufficicnt 
hange ot 


timer, 

riod 

ompick 
] 

Oven [hen GAS 

en and a spark ignite 


\ ily 


tachometer indicating 
\ traction-ot 
hn time can 
Adjustments for ] il muisa 
ments—up to 14 in wav—of 
ind long 


teel band convevor traveling 


minut 


ruin 


n.-wide 


continuoush 
ae 


Chas 
by author W 
damage to 

convevor, (2 t for 


te need 
tant watchmg for misalignments 


the oven, ar 
vo devices at both 
\l ) cle igned 

] previ nt 


elimina 


idjusting at both ends of the belt. 


curl 


Here’ 


: ] 
WOUSTS 


cnippl 5” OF broken Cor 
idjustments are c 
made: When the belt 1 


1 belt-guide roll then t 


how 
ott center, 
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Are you needlessly using 


two different machines when 


one Elec-tri-pak will do the job? Or, 


are you holding off automatic packaging 


because you think more than one filling 


machine is needed? You don’t need to! 


With Triangle Net Weighing and Filling 
Machines you can fill any number of 


product varieties with a single machine 


running only one product or a wide variety 
of them. Fill salt to soap to macaroni and 
confections. Package into bags, boxes, 


what-have-you. 


cans, jars Or 


Chase Candy Company's Experience 
For example, the Chase Candy Company fills at 
least 58 candies with just ONE of thei 
many Elec-tri-paks. Weights may range from 
a few ounces to a few pounds or more. 


And, change-over is made from one to 
another in a few minutes! 

Solve your problems with Elec-tri-pak equipment 

NOW. Get the complete facts in this new 

booklet. “Profitable Solution to Package Filling 

Problems.’ Write, wire or call 


PACKAGE MACHINERY CO. 


6637 West Diversey Blvd., Chicago 35, Ill. 
SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City 


For more information, use coupon on page 201 207 
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Air 

Alcohol 

Ammonia 

Beer 

Benzol 

Boiler Feed Water 

Brewer's Mash 

Butter 

Butane 

Cane Syrup 

Calcium Carbonate 
Slurry 

Calcium Sulfate 
Slurry 

Casein Solutions 

Cement Slurry 

Chocolate 

CO? Gas 

Crude Oil 

Dairy Products 


HIS list of fluids will give you a rough idea 
of the diversity of pumping jobs in which 
Darcova Pumcups are responsible for really bzg 


savings 


CHECK HERE 


Dye Solutions 
Edible Oils 
Ethane 

Fish Oils 
Formaldehyde 
Fresh Water 


Gas, Manufactured 


Gas, Natural 
Gasoline 
Glucose 

Glue 

Glycerine 
Glycols 
Hydrochloric Acid 
Hydrofluoric Acid 
Ink 

Jam 

Jelly 

Ketchup 

Lacquer 


Latex Salt Water 

Mash Shortening 
Methane Sludge 

Milk Soap 

Molasses Sodium Chloride 
Naptha Solution 

Nitric Acid Sodium Silicate 
Nitrogen Sodium Sulfate 


Oil, Crude Solution 


3 Starch 
Oil, Refined Sulphuric Acid 
Oxygen 


F Sump Water 
Paint Sweet Water 
Potassium Hydroxide Tomato Juice 
Propane Varnish 
Raw Boiler Vinegar 

Feed Water Viscose 
River Water—Dredging Water (various) 

Operations Wax 
Rosin Whey 


DIAGRAM OF DARCOVA PUMCUP 
ACTION (greatly exaggerated 





it boils down to the fact that Pumcups all but 
eliminate fluid slippage throughout their life span 
ind they last many times as long as other pack- 


ings. Think of the down-time avoided, the pro- 
duction gains due to prolonged high efficiency, 
and the time-and-money-saving reduction in 


maintenance! 





NORMAL: BOTH PUMCUPS 
RELAXED 


Years of application research have gone into 
the development of Pumcups. Made today in 
standard as well as many special compositions 


and textures for a wide range of temperature and 





pressure conditions, they offer you superior cost- 


cutting service in virtually avy pumping job, 
simple or tough! And they’re available in diam- 


eters from 1 to 20 inches. 


SEND FOR FREE BULLETIN 


UNDER PRESSURE: PUMCUPS SEAL 
AGAINST CYLINDER DESPITE WEAR, 
MINIMIZING SLIPPAGE 


Why not weigh a// the facts? Bulletin 4401 cov- 
ers Darcova Pumcups for reciprocating pumps; 
Bulletin 4502 on Pumcups for air or hydraulic 


mechanisms. Write for yours today. 


DARLING VALVE & MANUFACTURING CO. 


THE ORIGINAL COMPOSITION CUP 


Cc 4 


WILLIAMSPORT 20, PA. 


> PUMCUPS 


For more information, use coupon on page 201. 











in the same direction. Movement of 
the roll turns a gear that drives a 

to operate a microswitch ee 
Ihe latter starts a motor 
in adjusting screw to move 
correcting 


drawing 
that drive 
one drum-shaft bearing for 
It position 
belt continues to travel off 
the mechanism goes through 
Ie sequence ach time, the 
makes a éth-in. turn 
entrallized on the 
long as the belt remain 
idjustment is made 
mechanism will move the 
ring im either direction, as 
center the belt The ad- 
is driven in either direc 
ible motor 


New Protective Packaging 


cooled as they travel 

» two packaging lines 

newest one for cellophane—wrap 

ping them in 3-Ib. packets that are 

packed four to a carton, the other for 
indom packaging into carton 

\s for Burry’s packaging by the new 


iwe-the-flay 


this plate 
Lh 
ne thy ONIN or that 
rapping machine Cook 
plate md contact 
wheel that ts them 
en the stack plate 
Stacl . Ye), depending 
upon thi kin fed to pacer pock 
cts mounted on ingle chain belt 
1 Wrapping 


I rave] 
1 


ne through this machine, stacks of 


machin 


ookics are wrapped with heat-se abl 


cellophane Vhes« packets of cool ICS 
iT then Dal ked four ti a carton, 
vhich is then machine-overwrapped 

Now to the = random-packaging 
method \ Battle Creek machine 
forms roll-fed laminated glassine into 
liners—the film being formed around 
mandrels mounted on a chain. belt 
Cartons, from unglued blanks, are 
then shaped up around the liner 
which are glued to the bottom and 
strip-glued to the side of the cartons 

hen the containers continue to a 
six-head Elec-Tn-Pac filling machine 
Speed of this filler is 70 to 90° per 
min., depending upon the cookies 
Over- and under-weight packages are 
rejected from the line by an automatic 
check-weigher 

Liners are now automatically tucked 
inside the carton, and flaps are glued 
as they are tucked. Finally, cartons 
ire WaXpapcer-overwrapped 

end (Resume reading on page 50 
1953 
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RIGHT IN YOUR OWN BACK YARD... BY WEST 


Quas know is be Fe 
THE KISS OF DEATH |: rer 
WHEN THE WEST MAN [<4 A TWIST OF THE 
TURNS ON THE » WRIST AND IN TWO ’ 
ae ATOMZER f MINUTES THIS PLANT 
eon LOOK LIKE 
, Sloe LONPON FOG ! } ( 


WEST (us JOB USED ( ¢ a. | Ak 
ATOMIZERS | fe LOUSE UP THE sal | oe 
WOW! WERE pe a WEEKEND FOR : | (sins, me 
DUCKS IN THIS C on (eve MEN. AT | (3 ING A MOP, 
CRACK! 2 NWPERFOOT. 
| 


BUG KILLER, 


ci we: 





BLOWS MY 
JOP RIGHT 


/Teyeeep by * a 7, 
OSECTOR ! ik 
er aie on Ae i me 
7 THAT WIPED OuT gee 
OUR COUSINS AT / Hf RESIDUALS! 
( THE CANNERY! JU IBi/7 sTRATEGy! 
~ “fit! THEY VE MAPPED 
iC Our AN INSECT 











and with only ] Ounce of Vapo ector for complete control of 
Top — Magnified photo of fly ing insects. Double thi do age for craw li vy insects 
uniform 8 micron droplets 
produced by precision- Impossible? Not with a permanently installed West Atomizer. 
machined suction nozzles 10 suction nozzles atomize a “dry mist” of extra-potent insecticide 
of West Atomizing equip- 
ment. “Dry mist’ remains 
air-borne for prolonged ... penetrate delicate insect breathing tube 
periods. 


Droplets are so small they hang in the air... seep into every crack 


It’s an unbeatable combination. High potency Vaposector 


Bottom — Magnified photo sprayed with super-efficient West atomizing equipment. One man 

of droplets produced by es : . 

ecdinaty Wedrdulic. com does the job. There’s only one valve to open. You can fog your 

pressor sprayers. Vary entire plant simultaneou ly. 

from 2 to 300 microns. 

Larger droplets fall, wet West has a complete line of insecticides and atomizing equip- 

ting floors and reducing ment ranging from permanent installations to portable A West 

effectiveness ; ; ‘ 
specialist will be glad to make a survey and set up an Insect Control 


Program to fit vour needs. Without obligation. Just mail the c upon 


YES! Tell us about your Insect Control Plan 
Please send me the West Insect Control Booklet 








Have a West Insect Control Specialist call 


Name 


Company 





Address 





42-16 West Street, Long Island City 1, N. Y. City Zone State 
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Questions 


& Answers 


a FLEET. eo § THIS MONTH’S PROBLEM 


Question VY would ippreciate 


~ +. = : 
; yur suggestions on preventing dl 
f 1OW OF TO7Cl noodles Wi have 
] ] 
; been making home-made noodk Ol- 


isting of hard wheat flour, who 


. : 
is the ONE BODY aS Olb alt, and water Phi THN 
’ | kneaded and noodles are then 

Without drving, noodles 


LINE that meets | | feo with starch to prevent 


from sticking to one another, 


ALL your , : | into cartons, and then froze: 
ae about a week, the frozen 
requirements 








Ciirik d PTAa\ 


Answer to April Problem 
1 hic Our tion Wa We 


q 


rned over shrinkage loss« 


peanuts mito peanut 


DEKALB offers you <5 vou offer any sugg 

a complete commercial body line,.. designed | these shrinkage Toss 

to meet your every requirement with assurance of 
maximum efficiency, payload capacity, roadability, 
safety and economy. DEKALB bodies are 
JIG-BUILT for precision, ALL WELDED 

for endurance. and have TUBULAR | centrate on each one, and t 

STEEL FRAMES for strength | cary measures to reduce the 
and lighter weight. \ certain amount of shrinl 

LEELA idabl i pro l 


ter. Your survey shoul 
1T \‘T ; 


restion 


JIG-BUILT CONSTRUCTION ct up 


To give you greater strength and a variation 

of dimensions, DEKALB tubular steel frames Ml rounmnacIy i 
are welded in a jig as a unit assuring last » chart 1 ; certain th) it n 
ing strength. No bolts to loosen, no unneces | PSCaet, Ta ‘ a , : 
sary rattles and no maintenance headaches | ot iw mater il ( hh ince d into. the 


wast which dav-t 


} 1 
K¢ 


Write TODAY for FREE Brochure on the com 
plete DEKALB Line for ‘53 


LITERATURE ON THE DEKALB LINE. . 
Please send FREE Literature on DEKALB BODIES to: 


YOUR NAME 


FIRM 
isting lo ( 


ADDRESS Blanching  loss¢ 


’ 
tly weighed in terms ot 


CITY 
Wd KIDS TCMOVE 
controllable within Jn 


BODY STYLES UTILIZED 


Wa y idjustments on blanch 
CHASSIS PREFERENCE Begs te re ep gee 


LOCAL TRUCK DEALER ll govern these adj tments 
there ar possibilities of 
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adversely 
Ing | lor example, See See er eC es PY TTS Vote aee OBOE emt TW Sr ogo ont ee Oe en ee 
examination of the heart reject 
sence of usable nut 

ith bitter heart kernels 


iT¢ somewhat 


Don’t take chances 
with food wrappers 


meats are frequenth jagged 


Therefore, if you run the 
screen with round pet 
slightly larger than. the 

irly good separation 

igments of meat 


it is often found that skin 
ontains a substantial amount 
peanut meal rubbed off with 


aa PLAY SAFE WITH 


More on Clay Lumps in Beans 
eferring to vour March problem, —— 
it might be interested in knowing 
ae 


lay ane he effectively 


“~~ TOXIC 


CCH WI COMMNCT 
if 


: PATAPAR 


When selecting a packaging material that is to come in direct 





md is mant 





contact with food, make sure it has no toxic qualities that 
could be imparted to the food. 

You can have utmost confidence in Patapar Vegetable Parch- 
ment. This high wet-strength, grease-resisting parchment is abso- 
Jutely NON-TOXIC. The basic Patapar is 100 pure cellulose, 
tasteless, odorless — nothing added, It meets every requirement of 


the Federal Food and Drug Act. 


During the past 67 years, Patapar has faithfully protected butter, 





cheese, poultry, ice cream, fish, celery 








margarine and many other foods. It is furnis! 


plain or beaut ly inted with colorful designs 


When you use Patapar 
chment you can be sure you are safe, 
Paterson Par 


Penns 
Bristol 
( apie 


t I ) 1) ndrical | ‘ 
ranehee . ictiot ee . West a an Francisco 7 
: . al be cna ; 4) Brya satis , York, Chicago 
( ) uti ] CHIC] | os Offices Yew 
chet for deh y ito i Headquarters aoe 1885 
rite Russell Perry. ‘ Vegetable Parchmen ' 


g Chainnan Dept. of Agricultural 
! ‘alif., Da Vegetable Parchment 


nneenng, University of Calif.. 
eget WET-STRENGTH - GREASE.RES NG 





alit 
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THAT GOES BELOW THE SURFACE 


STREP ON TE... give it normal rough plant handling ... let the most 
destructive food plant corrosives come in contact with your ATLAS 
FURNANE FOOD PLANT FLOOR. Years later it will retain its 
original attractive appearance ... without constant repointing ... with- 
out costly maintenance. 

ATLAS has solved the problem of combining both appearance and 
real service in a single floor. Solved the problem of getting flush and 
solid joints. Solved the problem of providing a floor with complete re 
sistance to all food plant products and residues... with substantias 
pliy sie al strength. 

ATLAS FURNANE FOOD PLANT FLOORS are a combined devel- 
opment... of materials, constructions and installation methods. They 
ean be installed with assurance . a permanent investment that pays 
continuous returns in low maintenance costs. 

Why continue to pour money into questionable floor construction | 


Write for complete information today. 


New Booklet Available. Send for Bulletin 3-2. 


ATLAS MINERAL PRODUCTS COMPANY 
MERTZTOWN, PENNSYLVANIA 


Houston 1, Texas 


eo» 


For more information, use coupon on page 201 


Making ‘Hot Dog” Relish 


Question—Can you tell us the step 
x 
to follow in manutacturing a hot dog 
relish? 


Answer—Basicallyv, this product 3 
of prepared mustard and 
| vegetable relish. The propor 
‘1 wever, can be varied to suit 
individual taste. Naturally, econ 
will somewhat limit the amount 
more expensive chopped veg 
Somewhere between one-third 
istard to two-thirds relish will pro 
vou what you want 
Prepared mustard may be made by 
t various formulas. Mustard seed 


low, or a mixture) is su 


ifter preliminary cleaning and 
n a dilute vinegar solution 
ontaining the desired spices and sea 
ning Ihe resulting mash is then 
ground to a finished mustard in a 
tone mill. Newer type, direct-motor 
driven, vertical mills produce about 
90 gph 
Onions, pi kles, and other ¢ 
brincd and pickled vegetables ar 
chopped to relish consistency in cither 


] 


» comminuting machine or rotary 
knife cutter It is suggested that 
corrosion-resisting metals be used in 
the construction of equipment for han 
yroduct 

ind vegetables 1T¢ then 


dling this 


\Mustare 


weighed into a mixcr in the desired 


1 
! 


proportions. Tor mixing, a gate-typc 
or double-¢motion type agitator is de 
rable, since both major imgredicnts 
ire of different characteristics 

lilling is accomplished either man 
ually or with a piston-type filler. Tf a 
filling machine is emploved, it should 
have corrosion-resisting contact. parts. 
Also an agitator should be provided in 
the feed hopper to maintain uniform 
product consistency 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING — answers to 
questions in this department, espe- 
cially to “This Month’s Problem.” 
Selected answers will) be published, 
with credit (unless you specify other- 
wise). We pay space rates, 

What is Your Problem? 

Subseribers also are invited to send 
in food engineering questions. We 
undertake to provide answers, free, to 
the best of our ability. We do not 
undertake costly investigations. Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers, Edi- 
tor, FOOD ENGINEERING, 330 W. 
12nd St.. New York 36, N. Y. 





ENGINEERING, JUNE, 1953 





Modifying Puddings and Fillings | ee 
Ques \s a manufacturer of WHAT'S Cost? Product Quality ?’ Space ; 

starch-base puddings and pie fillings 

we are concerned with the problem of YOUR Limitations ? Vitamin Loss? 

variations in texture of the finished 


products due to non-uniform cooking. DEHYDRATING Uniform Color and Dryness? 
boi 


Housewives either the product 
eRe are or not enough Often, a few PROBLEM? Fuel Consumption ? Installation? 
air bubbles rising to the surface of the 


6 
pudding or filling are considered evi 
] 


, / \ : 
lence of a full boil. Such products are A A; A. 
msuficiently boiled l they become x : 
oft and runny. Thos at x 
es 


ooked are stiff and pasty. Can we 
modify our products to overcome this 
problem? 


manufactul ) pudding 
filling scing extremely 
they easily to pro 
i proper “‘set’” well below. the 
ling temperature 
tarch 
Phese seaplant extractives are ver 


trong mnlk-gelling agent one sad SOLVE IT WITH 


I 


eplacing 12-15 parts of starch. W hen 
ised to modify 1 pudding or pie filling, C CLO-MATIC 
icy provide a portion of setting prop 


re soluble and activated DRYING HIGHEST QUALITY 


tbly below thx 
ige he OUTPUT FOR 
Irish moss extractive | thermalh 
\ | fluid ay 1 h “9 FOUND ONLY IN 


ersible—being ind 


Apple Pomace 

Beet Pulp 

Blood Meal 
Cannery By-Products 


etting only when cool. Starches RDRIER 
hicken (when brought to a boil) to 


| 
I 
ution so viscous that it is not an 


matter to determine when solu DEHYDRATORS 


ictually boils 


Therefore, a more uniform g¢ 


Citrus Pulp 
Crab Scrap 
Distillers’ Grains 
Fish Meal 

Meat Scraps 


tru 


] « 
ture will be produced in finished prod 


CYCLO-MATIC Drying solves the dehydrat- 
ing problems listed above, and many more, 
ucts made up with som pial by its efficient application of the “flash” dry- 
tractive and starch ON ing principle and simple 3-pass drum design, 
under-cooking will no longer ; an exclusive Heil feature. 

he ; The three drums of the dryer are arranged 
concentrically, one within the other, all me- 
chanically interlocked and rotating at the 
same speed. Material enters the center cylin 
Has Off-Odor in Pickles der at the burner end. As it progresses, it is 
repeatedly carried to the top of the cylinders 
by built-in flights and showered through the 
Ri ae ea Peat . | drying medium. Rapid moisture evaporation and 

Ip ars Of vinegal keeps material relatively cool (130°-155° F.) Many other products and wastes 
eherkins, and what ca done to as the drying fan draws it through the center of the beverage, canning, meat 
prevent it?) We pack a fermented cylinder, then back through the intermediate packing, confectionery, dairy 
¥ cylinder, and forward again through the milling, and other food process- 

. outer cylinder. Velocity and heat of the air ing industries 
moved Punished product contains stream are different in each of the three 
1.) percent salt « s/o percent drums to meet changing rates of evaporation. 
weetic acid. Vac n jars 1s about Maximum exposure of all particles to the 
1S heated air in a “flash” of time assures maxi- 
mum retention of all vitamins and nutrients ee ee eee ere Te er 
in the material. 

Find out about the many other features 
that help you increase product quality at ARNOLD DRYER COMPANY, Dept. 2563 
Cee lower cost, Send the coupon for bulletins 3025 W. Montano St., Milwaukee 1, Wi: 
POpenii Mh ne! . 1 Gentlemen Please send me Ardrier De 

ARDRIER DEHYDRATORS intiint 
> -4 . Name 


ss ‘eae are manufactured for 
FOXNIGASC, using ott-odo1 ind | Title Company 


ors which are characteristic of en- | ARNOLD DRYER COMPANY Address 


yvme action 


Potatoes 
Sages 

} Sludges—-Vacuum Filtered 
problem Answered 


Chemical Corp., New Bedford, Mas: 


Sugar Cane Bagasse 
Tankage 

Tomato Pomace 

Wet Corn Millers By-Products 


Yeast Grains 


TELLERS EAS SES ESS 


Question —W hat’s se of a 


gherkin from which salt has been re 


Tear out coupon and mail today! 
CHIZVITN 


UNCOMMON Wm pl 


} 
} 


Ul 


by City Zone State 


Presence of salt and acid in amount ADC-1 


1 tor kles is insufficient to | THE HEIL co. 
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it Md Lie FOR FOOD 
ENGINEERS 
from FULLERgript BRUSH Development Staff 


This egg washing machine features non-immersion scrubbing 


brush-plus-vacuum drying — knife-edge weight scale 


You could have problems as ticklish as this one of clean- 
ing eggs. In this case it took a year of experimenting. During 
that time Fuller engineers devised various brush leads, load- 
ings, sizes and speeds. Through Fuller Brush cooperation our 
customer has produced a machine that for thorough washing 
gently revolves eggs along a rubber roll against a thin, spi- 
ralled, revolving brush. At this time the eggs are sprayed and 
scrubbed. Then the eggs pass along another roll for drying 
under a fluffier revolving brush in a vacuum chamber. Conse- 
quently, this machine alone is able to wash hatching eggs! 


These same Fuller engineers have developed brushing com- 
ponents for most every phase of the food industry. Write and 
tell us about your process, your equipment and problem. 


to Engineers with Imagination. That you may visualize how 

FREE our type of brushing may be employed with your equipment, 
we shall also send you a short, sample strip of Fullergript 

when you write telling us about your processing problems 


INDUSTRIAL DIVISION 
BRUSH CO. 


3640 MAIN STREET © HARTFORD 2, CONN. 


Power driven Factory & institutional cleaning tools, Waxes & Detergent 


For more information, use coupon on page 201 FOOD 





inactivate cnzyme systems. 

0 temperature of 165 

attained in cente! 

be sufhicient to 

troy the enzymes and prevent sub 
equent loss of quality especially 
have been opened for 


isteurization in this parti 
is recommended because. the 
indicated is slightly low. for 
1 
ion of pickles. Ina much as 


ipparently a sour pl kle and 


weet pickles, acidity cannot 
ised without affecting flavor, 
asteurization would serve the dual 
purpose of inactivating enzym ind 


ontrolling possible spoilage by acl 


furic MUCTOOTgAaTMSIMS 


Query on Humidity Absortion 


Ouestion-—We manufacture Span 
ish-type sausages (chorizos), which arc 
hung in rooms until they lose 25 to 
30 percent of their moisture. During 
ool, dry days, this loss in moisture 
content normally takes 10 to 15 davs 
On the other hand, this loss takes 20 
to 25 days during wet, humid days. 
\lorcover, molds grow on the sausages 
under high humid conditions, and re 
sult in loss of product. Since it 1s easy 
to regulate the temperature of our 
curing room, we have considered ab 
orbing the moisture with lithium 
chloride, which has a_high-moisturc 
absorption capacity and can be easil\ 
regenerated. Have you any suggestions 
on controlling the humidity in our 


curing room? 


\nswer—Tvidentally, you are con 
idering controlling humidity in vout 
uring room by an inexpensive bulk 
hemical svstem. ‘This system calls for 
hanging a 50-Ib. bag af lithium chlor- 

n the center of the drving room 
replacing it when moisture can 
ee 


no | mee! bi ibsorbed 


hould point out, however, that 


] 


hloride is much more expen 
um chloride, which costs 
1 ton. Moreover, these 
re difficult to redry due 
the water molecule. 
might suggest that you 
ictivated aluminum, 


1 
lIlv more 


Tu, the cheap st ind 


solution would be instal 


init cooler and_ blower. 


his umit consists ot 
] 7 
vpe dehumidifier, heating coils, 


Air is drawn into the de- 
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4 The Most Complete 
<— Line of Shaft-Mounted 
Speed Reducers! 


v4 


TRI-MATIC 

OVERLOAD RELEASE 
Provides instant, positive pro- 
tection for driven machines, 
motors and reducer itself, 
Automatically (1) loosens the 
belts, (2) cuts off power, (3) 


jives 4 warning. 


Sold from distributors’ stocks 
—in Single Reduction and 
Double Reduction series— ~~ 
with capacities from 1 to . ! eV a TORQUE-ARM BACK STOP 
43 hp and output speeds W/ %& L Aare Available from stock when re 
from 12 to 330 rpm—Dodge Torque- \ 6 \- quired. Easily installed sealed 
Arm is the new and modern idea rf ; inside reducer housing. Sim 
in speed reducers. : ple, positive action prevents 
No special engineering required. 
No foundation to provide. No flexible 
couplings. No sliding base. No lining 
up difficulties. No expensive installa- 
tion. Stock Taper-Lock sheaves pre- 
scribed for each job to provide de- 


sired speeds. Application to other Dp > 


reversal, 


machines is practical and easy. 


Unit is driven through any V-Belt 

Drive. Torque-Arm, fastened to any 
fixed object, anchors the reducer unit. “y of Mishawaka, Ind 
, ° 


Turnbuckle provides fast and accu- 
rate adjustment of belt tension. 

Standardize on Torque-Arm, the CAL 
speed reducer that saves you money. ut 


DODGE MANUFACTURING CORPORATION 
2800 UNION STREET, MISHAWAKA, INDIANA 


L THE TRANSMISSIONEER, y 
Factor D 


I ry-trained ¢ 
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S MORE processing problems 


solved by Beckman Spectrophotometry! | 


Now saving time and money in 8 operations, the Beckman Model DU 


Flame Spectrophotometer with accessories used in this true case his- 


tory was originally bought for only one job. No other single analytical 


instrument, with the possible exception of the Beckman Model B 
Spectrophotometer, is capable of carrying out this highly varied list 


of uses 


1. Rejects immature Grapefruit 

Real Gold Citrus Products rejects immature 
hatche and mawmitains his juality of grapefruit 
by determining naringin content. This bitter fac 
tor, formerly me ired n n imaccurate taste 
basis to judge immaturity, 1s now found accurately 
with the Beckman Model Dl 


2. Controls Shut-Down Time 
Becau hesperidin ntent of orange ‘i 
easonatiy, thi mpany was previor 
predict shut-down time to remove 
Oating from heat-exchanger surface 
“ irately computed and production 


s more precise with Beckman Model DI 


3. Higher Quality— Lower Cost 
Contro}ling Cu and Fe content of sugar syrup to 
few parts per million prevents reduction of Vita 
min C in orange base inning. Real Gold main 
tains long life of Vitamin C in storage by reject- 
all raw materials with excessive Fe-Cu levels 
analysis wit Peckman Model DU 


photometer peeds production at 


4. Greater Accuracy 

Accurate determination f parathion residue in 
peel oi) with Beckman Model DU insures pure 
flavoring ingredient. Procedure replaces conven 


tional small-tolerance method 


5. Maintains USP Standards 

AOAC standard method used with Beckman 
Model DU to control citral quantity on every 
shipment of lemon oil demonstrates increasing 
versatilit {f this precision instrument 


6. Galacturonic Acid Study 

High galacturonic acid in citrus is believed to be 
an indication of degree of ripeness. Fruit maturity 
controls are now being studied using Beckman 
Model DI 


7. Storage Controls 

Evaluating ageing by color change in juices in 
storage is now simplified with Beckman Model 
DU Spectrophotometer and Reflectance Acces- 
sory 


8. Determines Soil Needs 

Research study is now underway to evaluate or- 
chard soil needs by determining mineral content 
of ash from juice. Objective—to insure higher 
quality at growing points 


FOR MORE COMPLETE DETAILS 
ASK FOR DATA FILE 33— 18 


Real Gold Citrus Products, Anaheim, California, obtains speedy production control 
with Beckman Model DU Flame Spectrophotometer, plus accessories 


Model DU Flame Spectrophotometer 





hese 


BECKMAN 


Providing high resolving power for quantitative determinations 
of more than 40 elements, the Beckman Model DU Flame gives 
Real Gold Citrus Products low initial cost and low operating 
cost (non-technical personnel 


Model DU Reflectance Accessory Set 





INSTRUMENTS 


used! 


Because citrus 


solutions contain too much colloidal foreign 
matter to allow accuracy with transmitted light—the Beckman 
Reflectance Accessory Set gives accuracy for measurements of 
diffuse reflectance from opaque, colored samples in liquid, 
powder or solid form 


Complete specifications on this Beckman equipment come to 


you with Data File offered above. Write for your copy today! 


BECKMAN INSTRUMENTS 


control modern industries 


BECKMAN INSTRUMENTS, INC. 


18 SOUTH PASADENA, CALIFORNIA 
Factory Service Branches: New York — Chicago 


Los Angeles 


BECKMAN INSTRUMENTS include: pH Meters and Electrodes . Spectrophotometers . Radioactivity Meters . Special instruments 


216 


For more information, use coupon on page 201 
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humidifier, where cold-water sprays 
ool it to desired temperature. Cooled 
vith its moisture content also 

| is heated by the 

d room temperatur Blower then 
ces dehumidified air through a duct 
various outlets in the curing room 

\ return duct delivers the 


room to dehumidifier. 


ays +] 
air from thie 


Cooling forces excess moisture from 
ur, thereby resulting in a decrease in 
reheated 

To b 
successful, the predrying air must be 
held exactly at the specified humidity 
and temperature 


relative humidity when air is 
to drying room temperature. 


lor this purpose, an 
electronic controller regulates a back 
pressure valve on the ammonia line 
which chills the water spraved into the 
air. Also, a temperature controller pro 
coils to 


team to heating 


warm air when necessary. 


portion 


control is consistently 
humidity and 14 


In this way 
within |] 
deg. | 

Since 
rily during rainy days (when drving 
takes longer and mold growths occur 
the use of a chemical deliquescent may 
be inadequate A unit cooler and 
blower should cost in the neighbor 
hood of $500. And if vou have an 
adequate supply of cold well water, 
it might be possible to operate the dé 
humidifying chamber without  refrig 
eration. However, if vou seek accurate 
control, it may be necessary to install 
a reefer system 


percent 


your problem occurs prima 


Mushroom Catsup Formula 


Question—Recently, one of our 
large western distributors called for a 
shipment of mushroom catsup. This 
distributor was advised that we are not 
manufacturing this product. Now we 
have received a request for a sizeable 
shipment of this item from still an 
other distributor. Do you have a for 
mula for making this type of catsup? 
And can you reveal any information 
on processing this catsup? 


Answer— Mushroom catsup is popu 
lar in certain areas throughout the 
Rockies and Sierras, where it is em 
ploved 1S on steaks 
and roast beef 

Actually, 


steps in manufacturing a catsup of this 


a flavoring sauce 


there are two principal 
tvp marinating the mushrooms, and 
then cooking the juice with spice 

\ ( c ft tep 


1dd 


marinating 
lt to every 50 Ib. of 
d mushrooms. After 
thre 


mn temperature, pres th 


trimmed, wash¢ 


holding the salted mushroom: 


} 


dlavs il 
juice from the mushrooms 


mw to the second 


, 
juice, add following 
ines } 
pic ( 


Ginger, 4 0z.; clove . 
and mustard 


igS3 
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Imagine trying fo do this 
ANY OTHER WAY! 


THE CUSTOMER PROBLEM—'l'o improve the slow and costly 
method of handling bulk coffee beans over a route that included 
(1) a four-floor elevator drop to a siding, (2) a hundred-yard 
rail haul, and (3) a nine-floor elevator lift to final processing 
equipment. The work included two loading and two unloading 
operations. 

THE DRACCO ANSWER—A Dracco Pneumatic Conveyor now 
transports the coffee automatically at 36 tons per hour! It is 
carried through a completely enclosed sanitary system directly 


from the storage floor to the final processing machines. 


THE RESULT—Slow manual and mechanical materials han- 
dling was eliminated, plant capacity was substantially in 
creased, and operating costs were reduced to a minimum. 
This cost-saving materials handling installation is typical 
of the modern technique of handling dry bulk materials with 


Dracco Pneumatic Conveyors. 


CORPORATION 


Cleveland 5, Ohio 


DRACCO 
Harvard Avenue and East 116th St. « 


Further information v1 Eh tvantag of Dracco 
Pneumatic Conveyor natertals 
ting the nearest 


, Ohio. 


handling problem mays 
Dracco representat 


Diagram showing loca- 
tion of Dracco con- 
veyor installation § at 
Paxton and Gallagher 
Co., Omaha, Neb., 
which carries coffee 
from storage bins, over 
a rail siding and under 
a vehicle bridge, 
through three buildings 
and up to the receivers 
and roasters on the 
ninth floor of the final 
process building. 


Surge hoppers receive coffee 
beans from blenders. Coffee is 
automatically fed from these 
hoppers into the conveyor sys- 


tem. 


ll i 
Trestle between buildings sup- 
porting conveyor pipes over rail 
siding and under vehicle bridge. 


Dracco system receivers and 
vacuum pumps on the ninth 
floor of the final process build- 
ing. Each of the pumps creates 
the vacuum used to transport 12 
tons of coffee beans per hour 


DUST CONTROL EQUIPMENT - PNEUMATIC CONVEYORS 


FOOD 
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NIAGARA 
“No-Frost i 


Frost and Ice Never Form 
in this 
Frozen Food Storage 


SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara ‘“No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. 

Write tor the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105, 


NIAGARA BLOWER COMPANY 


DEPT. FiI405 LEXINGTON AVENUE, NEW YORK 17, N.Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 


218 For more information, use coupon on page 20] FOOD 





seed, 2 oz. Also add 2 oz. of pimento 
and salt to taste. 
Boil the mushroom juice and spices 
out 10 min. in a steam-jacketed ket 
Transfer the batch into a vat, and 
tand for one week. Then 
rain e mixture through che 
cloth or a fine-mesh screen 
At this stage, the cat up is ready fo 
bottling. Heat the batch to boiling 
mmediately fill hot into 2- or 4-0z 
bottles, and then « ip No further heat 
processing required, since the prod 


uct will hold up without danger of 


Test for Egg Performance 


Is there a simple test for 

rg products which would 

tip us off on their performance im pre 
pared cake mixes? 

ver—Many chemical and phi 

ved. Howe 


+ 


oduct mm a mix at presen to 
ike and then evaluate its qualit 
Other tests—odor, color, and fla 
value in determinin 
f dred 
prepared mixes, 
Tests that « used 
the quality of albumen ar 
ture, pI tem, pH, reducn 
ind granulation. In 
ping test 
these tests are desirabl 
the quality of dried 
egg. Additional tests 
color, fat content, and total bacte 
\t present, there is need for 
ping test, 
measure the ultimate performance of 
wbumen in an angle food cake mix 


which could be 


Potato Chips Change Flavor 


Ouestion—As a small manufacturer 
of confectionery products, we have 
just started to process potato chips to 
level our seasonal production. Primary 
difficulty confronting us ts the develop 
ment of a fattv, somewhat objection- 
thle flavor in the chips about two 
weeks after thev have been fried and 
packaged, Th potatoes are sliced to 
1 thickness of 1 mm. and then deep 
fat fried at 320 deg. F. in cottonseed 
md arachid oils. Can von suggest how 

rcome this off-flavor? 

\nswer—lirst, we suggest 

ise vour frving temperature to 

I’. With higher frving tempera 
] il is absorbed by the chips 
fat will soak into a pack 


result) in 
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ut edges that receive no coating, and 
even failure of some of the glazes to 
prevent fat soakage. 
~ Second, it is quite possible that the 
reverted or practically rancid flavor 1s 
ittributed to undeodorized oils. Nor- 
mally, anv well refined, deodorized 
im, cottonseed, or peanut oil wil 
chips thal will hold up weil under 
st rage conditions. Hvdrogenat 
ied 


1G 


will impart 
pack iged In a 
if after two 


oon te mpel ituire 


Defrosted-Food Indicator 


Question Can you sugecst : 
method to indicate whether packag: 
frozen food have defrosted and 
OUT plant? 


un refrozen after leaving 


A\nswel Wi know ( Wid i 
tors that give visible indication o 
posure of frozen-food — package 
thawing 

One indicator, 
earchers at Cornell University, con 
ists of a gelatin gel enclosed in an 


transparcnt envy 


temperatures. 


developed by T¢ 


oxvgen-permeable 
lope, which is placed in each frozen 
food package. Inside gel are an oni 
dizing enzyme—a_ colorless phenoli 


ompound that can be oxidized to a 


jor—and a suitable concentra 

scorbic acid. Enzvme 1 
mains colorless while 
and turns black when food 


exposed to thawing temperature \ 


product 
frozen, 


bic acid controls rate of color ce 
clopment. 

Other indicator 
of filter papel containing a dvestuft 


OM pris 1 strip 
ind an organic solvent (melting point 
10-65 ie, 


ised 1 transparent tube and at 


hiiter paper is en 


tached by adhesive, to pur kage 

If package is exposed to thawing 

temperatures, solvent melts and d 
salves dve. In turn, dve diffuses, inc 

iting that food has - frosted lor 

r details on this indicator, refer 
Patent No 2 560 53/7. a 


gn d to the ie S$ Secretary of Ae 
ulture 


l 
1) 
I 


| 


Accenting Flavor of Beverages 
Question We are interested 

knowing what mineral salts 

idded carbonated hever; 


q 
Hayor 
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SUNE, 


COMMINUTING “BY PRODUCTS” 


CONTINUOUS 
COOKING 


DE-WATERING 


COMMINUTING 


“Sy 
-> 


FILLING 


‘ 
a . 
| 


wa pe Fitguay | 


Whether it is comminuting 
FISH FRAMES fo a finished cat food as shown above 
CHICKEN NECKS AND BACKS to a fine edible paste as a base for 


many foods 
MEAT TRIMMINGS to a devilled mect 
CHICKEN AND TURKEY BONES to o puree for a food base 
CHICKEN SKINS for gravy 
LOBSTER FRAMES to a base spread 
HAM CHUNKS for minced ham and sandwich 
GREEN ANIMAL BONES for mink and dog food 
ENTIRE CHICKEN OR TURKEY CARCASS to a fine paste f 


spreads 


scread 


and for many other similar edible and inedible processes, a FitzMill 
minutor of proper design and capacity is available in stainle 
compact mair 


sive construction easy to clean 


labor saving 
— TURN YOUR WASTE INTO DOLLARS ——_ 


FITZ ENGINEER 
IN YOUR PROCES 


THE W. J. FITZPATRICK COMPANY 


1001 WEST WASHINGTON BOULEVARD 
CHICAGO 7, ILLINOIS 

NEW YORK e BOSTON e PHILADELPHIA e« SPRINGFIELD « SAN FRANCIS( 

MONTREAL «© COPENHAGEN e MILAN « CAPETOWN 
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@ SEALTITE functions efficiently 
with any standard gusseted paper bag. 


No special, premium priced bag is necessary. 


@ Works with any material usually packed in 


a paper bag — sugar, salt, flour, coffee, etc. 


@ Delivers a square, flat-topped, sift-proof package 


that may be stacked like a carton. 
@ Settles, shapes and seals 30 to 50 bags per minute. 


@ Users report production increased and packaging 
costs reduced as much as $500.00 per month per 


machine. 


LONSOLIDATED PALKALING MALHINERY LORP | 


1400 West Ave., Buffalo 13, N. Y. 


For more information, use coupon on page 201. 








mistal , MTU itrate will 
ut the citrus flavor in carbon 
cd lemon drinks. Also in carbonated 


WOW drink ind pale dry 


ginger ale 
ugar, acid, and carbonation rath 
n important factor. ‘Take the cas« 
raspberry beverage, an increas 
umount of sugar, together 
iddition of more fruit acid 


ngthen the flavor 


Taking Iron Out of Wine 


Question—Samples of our white 
win sauterne and chablis—wer 
inalyvzed by a local chemist to deter 
mine why they became hazy. He re 
P ted that the cloudiness was attnb 
uted to the presence of 10 to 65 ppm 
of iron in the wines. But he failed te 
tell us what we could do about it 
IHlave you any ideas? 


Best wav to remove the 
by blue-fining—precipitation of 
ron by the addition of potassium 
yvanide under carefully controlled 
conditions 

Vhere is, however, considerable re 
luctance to using this chemical becaus« 
of possible health hazards involved 
The Wood & Drug Administration dox 
not approve such practice. It will hold 
the winemaker responsible should the 
f cvanogenetic compounds have a 

deleterious effect upon a consumer 
Ihe use of ion-exchange resins have 

t been successful in certain case 
We suggest that the best way to 
avoid iron clouding of wines is to em 
ploy preventative measures. Survey 
your entire operation to determin 
where the wine comes in contact with 
iron, or even copper. Then take steps 
to protect the wine from these metal: 


End 


“‘Double-Quicked” Packages 


— Continued from page 62 





Cars are unloaded by portable, 
roller, gravity-conveyor sections that 
extend right into the carrier. Cartons 
then move up a hinged incline power 
belt conveyor to the second floor 
where a scrics of ceiling-hung belt and 
gravity convevors distribute them to 
the filler lines below. 

Six filler stations are served by tli 
svstem. Automatic switches and ele 
tric eves keep the jar supply constant 
to each filler and also are set up to 
switch specific cartons to designated 
linc 

Leaving distributing conveyor 
in cmptv-jar carton rolls down a gra 
ity conveyor and posts itself to th 
right of the filler station operator. ‘The 
operator simply inverts the carton, and 


ontainers are then fed—via an 
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The ability of Nash Compressors to maintain original performance "om oH 


over long periods is no accident. Nash Compressors have but a single : ; 
No internal wearing parts. 


AOUUUTANASASALUAMD 


moving element, the Nash Rotor. This rotor is precision balanced for 
long bearing life, and it revolves in the pump casing without metallic No valves, pistons, or vanes. 
contact. Internal lubrication, frequent cause of gas contamination, is 
not employed in a Nash. Yet, these simple pumps maintain 75 lbs. 
pressure in a single stage, and afford capacities to 6 million cu. ft. Low maintenance cost. 
per day in a single compact structure. 


No internal lubrication. 


Saves floor space. 
Nash Compressors have no valves, gears, pistons, sliding vanes or P 


other enemies of long life. Compression is secured by an entirely dif- Desired delivery temperature 
ferent principle of operation, which offers important advantages often Automatically maintained. 


the answer to gas handling problems difficult with ordinary equipment. eS 
Slugs of liquid entering pump 


Nash Compressors are compact and save space. They run without : 
will do no harm. 


vibration, and compression is without pulsation. Because there are no 


internal wearing parts, maintenance is low. Service is assured by a = 75 pounds ina single stage. 


nation-wide network of Engineering Service offices. Write for : 
bulletins now. Ec MNNONNUNUNUNN0UN00000400000000000100000000000000000009000000000000040NHHNNUNNELINNNC 


NASH ENGINEERING COMPANY 
312 WILSON, SO. NORWALK, CONN. 
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Tae 


SHEPARD NILES 


wlll Mil to your work-in-process 


HERE'S THE THRIFTY WAY to handle materials—because 
it uses only a minimum of manpower. Pick up the load with a 
Shepard Niles Hoist, then deposit it where you want it. There's 
no unnecessary handling, no wasted floor space. Instead, you 
make room for more production or storage. 


IT'S NOT ONLY LESS COSTLY, it's faster and easier when 
you handle it through the air. But which hoist will suit your plant 
best? The Shepard Niles representative can give you this answer, 
based on a careful study of your plant's needs. Send for Bulletins 
— ask to have a representative call. 


7 











th 
ANNIVERSARY 





HOISTS 
Operated from Cab, Floor or 


‘ . ‘ 
4 Pulpit. Cap o 20 Ton 
tp 


CHEPARD NILE 


CRANE AND HOIST CORPORATION 
1234-SCHUYLER AVENUE, MONTOUR FALLS, N.Y. 


For more information, use coupon on page 201 





| 
_ ting tat 
| SURE Geren, 1Dit 


Jar-free carton 
wheel gravity conveyor 
the accumulating table, and 
positions them for loading 
and labeled product coming frot 
partitioned-off filling room 

A stecl chute drops the filled ¢ 

packing-table level to a knee-hig] 


vor running along 


j 
il 


irfon He 
rmuts carton storage 
with a minimum of 
or more products using th ime 
of ela ontainer can draw from 
1 common bank of contain ind the 
irfon it} then he prints | and men 
tified rig on the convevor lin 
ot ealing machine 
‘artons that do not requir 
+] 


ing, however, can bypa 
tion over a roller gravity hing 
tion that is easily swung into position 
The two lines then converge and feed 
1 roller gravitv spiral convevor that 
takes the finished cartons to floor level 
for palletizing 
Phe three unique double-tier spiral 
scending convevors—each one ser 
ing two filling lines—permit pallet 
building at two unloading point 
Vhev save considerable floor space and 


insure positive delivery of cartons 
End (Resume reading on page 63 


Sprays Zip Cleaning 


Continued from page 





that appears impractical by slow man 
ual methods, then there place for 
the sprav technique. You can cover 
up to 12.000 sq. ff. in 30 min. With 
it vou can sprav about 2 gal. of clean 
ing solution a minute, working a dis 
tance of 50 ft. around the unit with 
out moving it then simplv wheel 
it to the next area and go nght on 
ming without changing onne 
ion vid overage wit minimum 


( ffort 


Tank Trucks and Cars, Too 
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tank trucks, tank cars, and 


sing and holding tanks of all | How to Improve 


VY does such a rwroug ¥ \3 * 
a _ | $ t Pre-Packaging 


i dilute solution of specialized deter 
gent applied through it removes heavy | p fj 
milk anc iscin de posits with no hand ro its 2. se es 
brushing at . An ordinary. steel 
drum = mat S ply tank. 
1 | team line and 
t suitable pump or Sell 


ng of milk tank truck 
cn a hand washing job, thu 
was unpopular with the clean-up crew 
\lso, the cramped quarters made for 
haphazard cleaning, with resulting 
build-up of milkstone. On top of this, 
rcv excessive use Of water, steam, 
rly washing compound 
t. the accompanying tabl 


derived through use of 


of railroad tank cars (or 

| in transportation of ed 

hemuicals, etc., is also tim 

expen 1V¢ work when 

specially 

Ippal itu 

automath 

imterior Thi 

olution of de 

00 Ib. pressure. It elimi 
brushing, scr Ipimg, md} Manual weighing of every consumer size food package on your production lines 

Cost records of edibl adds subsiantiai cost to the individual package cost. 


oil processing organizations indicate Automatic, accurate, high speed weighing of every package is a proven and 
th positive method of decreasing your packaging costs 


The SELECTROL Mode! 1200-S is designed for food processors to weigh, classify 
and sort broad pre-packaged food products into separate weight channels. Over 
; : weights and underweights are rejected from your conveyor line . . . only the 
LOZZK ind tubular frame ex exact weight units flow on to your overwrapping and sealing operation 


thay rior 0 erg 
se ae ee vig . : pat The SELECTROL in your production line will: 
he tube to the nozzles un | e Save manual weighing time and labor 
ressure. ‘The unique hon- | Save food in overweight packages 
ertical directional feature | Speed production 
ie «that the high-pressure Pies FE ; : 
ihnttie cdibna. oll foaled’ te Prevent distribution of shortweights 
irfaces without any manual | Count and record every package 
tion. And the cleaning Signal your filling machine operator 
for control changes when required 


it the unit cuts cleaning costs up to 


) percent 


lamped in the dome of the car 





Learn the details in automatic weighing for food products 
generally. Write today! 
] 


ii EXACT WEIGHT SCALES 


of | BETTER QUALITY CONTROL 


trode Vv resistance bag | 


it penetrates through the bales BETTER COST CONTROL 


THE EXACT WEIGHT SCALE COMPANY 
910 W. Fifth Ave., Columbus 8, Ohio 


2920 Bloor St., W., Toronto 18, Canada 





e the temperature uniformly to 
4() deg. F. bv the time the bal 
terilzing station. Bag | 

| 


1 
not impaired by the treat 
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CHEMISEAL Gaskets and Packing 


PROTECT 
FOOD 
QUALITY 


SPEED REDUCE 


PRODUCTION 


MAINTENANCE 


COSTS 


MADE OF TEFLON 


TEFLON’S Inertness to All Food Acids, 


Alkalis and 
hesiveness 
it the 


Solvents its 
its Zero Water Absorption— Make 
Ideal Gasket and 
Corrosion, Contamination and Sanitation 


Extreme Anti- 


Material for 
Problems 


Packing 


Throughout the Food Industry 


UNITED 
STATES 
GASKET 


COMPANY 


CHEMISEAL TEFLON-JACKETED GASKETS 
are available in any size, with a variety 
of filler materials suitable for glass, 
glass-lined, porcelain-lined and metal 
piping and equipment. These fillers 
are protected on both faces and the 
inside diameter by the inert Teflon* 
Jacket. Ask for Catalog No. 1-339 WA. 


CHEMISEAL SNAP-ON GASKETS are 


molded to match contour of conical- 
end glass pipe. They assure perfect 
automatic centering of joints and free 
flow of materials. Made for all standard 
pipe sizes from !4 in. to 6 in. Ask for 
Catalog No. 820. 


CHEMISEAL V-TYPE PACKING is the 
ideal valve packing that seals with 
low gland pressures and operating 
torque. Extremely resilient, tough and 
anti-hesive—it will not seize the valve 
stem or shaft even when handling the 
most difficult solutions. Supplied in 
sets with square end adapters. Send 
tor Catalog No. 8i0-V. 


CHEMISEAL PUMP PACKING is ex- 
tremely effective for rotating and 
reciprocating shafts. Provides a low 
friction 2-way seal that not only pre 
vents axial 
against shaft and stuffing box as well. 
Supplied in sets to meet specific re- 
quirements. Ask for Cetalog No. 711. 


seepage, but also seals 


FLUOROCARBON 


PRODUCTS DIVISION 
CAMDEN 1, NEW JERSEY 


Representatives in Pr 


Cities Throughout the 


| 


| lite 
} optimum im quanhty 


At cach end of the three sterilizing 
vithin the unit, heat is generated 
two 64-ft.-long, 150-kw. 

h a 10,000v. current at 14 
vcles is delivered. Assured 1s the 


terilizing temperature of 220 


Ovens 


final 


xit from the shor 


high temperature 


; 


mmplished throughout 


init. well 
h. Machine 
1, with safet 

isc OF O* 
yx mechanical difficul 


by 


When the chemical method 
lied on for bag sterilization, hazard of 
poison gas was ever present Labor 
requirements for handling were much 
greater than now required—so also thie 
demands on floor area 

Ilowever, 


hcomical method was lack of ¢ 


sreatest drawback of th 
omplet 
issurance that sterilization was 100 
pcr nt cttective 

Podav’ 
complet sterilization | 
mately 4th less than with the former 
less-cfhcient method And 
due to the savings in operating cost 


estimated thi 


ictual 


IPpron} 
chemi i 


ypital investment 


iumortized in between $ and 10 


hy noted that feed 


bags are not the only containers which 


mav be affected by bacteria and harm 


) 
ful microorganisms. Paper ba ir 


consid 


red as a source of 
ontamination ee “Pinning Down 
Bag-Borne Bacteria,” FE Jan Pp 57 
\lso, contamination mav_ be— tran 
mitted fro irtons and wrapper 
Accordingly, 1 tking toward the 
ontrol, the door 


thi 


like vise to he 


open to possibilities of using 


idvanced procedure on 


many t and packaging 
xperiments are no 
onducted at Eastern States 
het) microorgamisms r 
eget mn diseases can 
in bags of grain or seeds bi 
heat without destroying th 
germ 
Resume reading 
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Useful Books 


Government 


Publications 





Processing Confectionery 


\ Trexr Book on Canny Makine. Bi 
Alfred Kk. Leighton. Published 1 
\Vlanufacturing Contec Publish 
41S N. Austin Blvd., Oak 
] * ] 


1952 OU page OXY 3 


f1oner 


t thi book 1T¢ to itisfy i i 
nized need and start a would-be cand 
maker on the path of understandin 
Slanted toward the begn or th 
interested ibout « 
mery processing, volum«¢ 
of the trad 


not pretend to bY 


ilk I Wiiag 


rin ipl 
ind does 1 detailed 
cientific analy 

All mayor facets 

irly presented, including sugai 
ugar boilng, hard 
ind fondant making, wafers, 
reams, fudges, caramels, 
| 


WC as 


1 
of candymaking arc 


candies, 
patt ( 


and erate 


item marshmallows 
1] 
JCLUCS 


nougat 
ind gums, centers for dipping 
hocolate 
idjunects 

The author is a 
indy technologist 


dipping, and confectionen 
leading food and 
Book IS ind XC | 


Vest Pocket Manual 


Grossary or Terms Usen iw \ern 
lime Srupy AND WAGE INCEN 

Edited by The Management 
Research & Development Div., The 
Society for Advancement of Manag« 
ment, 411 Fifth Ave., New York 16 
1952. 32 paper. Price 


5] 


ODS, 


LIVES 


pages; 4x9 1n., 





We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 








cand 
CAMERA FILM 
CIGARS 


S42ngoy, 
NYV1132siw 
Q314VA 101 


sno 


BRUSHES 
BALL BEARINGS 


anv AwalsOH 


WHICH PRODUCT... 


ats Speeds of 3 Uniti per Second / 


Solid or fragile — regular or irregular shapes — 


single 


or multiple products per unit. It makes no difference to 


Published in a han 
format, 


ind) definition 


booklet 
uunting, tin 
ind admunistrati 
ds cnginecring, 
personal pra tice 
Ninety-three 

( ited to 

this ¢ 
iuthenti rerer 
ment 


Manage 


ontains 33 
Ditration, 


NaMaAge 


dy vest por ket 

2 term 
ost ac 
Wag planning 
t meth 
planning, and 
mont 


It 


] 
wma UNIONS 


Industrial Problems Treated 


HANDLING 
Immer. Published by 
Publishing Co., Inc. 33( 
New York 3¢ 


64 cloth 


\TATERIALS 


AxOt in., Price 
Materials handling 
mnportant 


production, 1 overed 


FOOD ENGINEER 


1953 


By John R 
MicGraw-l11!1 
iW $? 11d St 

59] 
$S.00 


ay 
Dal 


one of the me 
determinants f 


mod 


ill 


ING, 


JUNE 


2 


- 


TUBULAR 


IRREGULAR 


New York 
office 

55 Wesr 
42nd St. 


Write for 
illustrated 
brochure 


the automatic, continuous feed, high speed operation 
of the Campbell Wrapper. You achieve important 
savings in labor and materials, too. Automatic feeds, 
in many cases, permit one person to tend several 
machines And, boards or stiffeners need only be used 
if desired! Machine wraps all modern packaging 


materials and films with equal ease, accurately positions 
pre-printed identifications and provides a full range of 
glue 


wrapper closures . crimped, flared, folded 


or hermetical sealing. Send us a sample of your 
product for a detailed report on how the Campbell 


Wrapper can improve and speed up your packaging 


Meonufocturers of Aniline and Gravure Presses, Folders, interfolders, 
Leominotors, Woxers, Embossers, Slitters, Sheeters, Roll Winders, Pack- 
aging Machines, Crepers and Tissue Converting Units. 


For more: 








Ventilates and Cools as it Carries 
Sugar, Fiour and other Foodstuffs to 
the MIKRO-COLLECTOR* 


PULVERIZER, 
DRYER, 
MIXER, 

BLENDER, ETC. 


Diagram showing installation for conveying — 
material from dryer (or other equipment) 
to drum packers, cooling it during convey- 
ing from 220°F. to 120°F. 





These and other advantages make the MIKRO 

@ Permits use of ventilated Air Conveying System an ideal low-pressure, 

air from packaging hoods low-cost method of conveying material from any 

to be used for conveying dust source. Its complete flexibility helps solve 

plant layout problems without costly flow sheet 
revisions. 


material 


Reduces required size of ; ; 
dust collecting unit as much This dust-tight installation conveys up to 300 
as 50% grains of dust per cubic feet of air... Makes 
possible the return of filtered air to processing 
Conveys material from any area, thus reducing loss of heated or conditioned 
source (dryer, pulverizer oir... Assures freedom from infestation and 
metallic contamination . . . Easily cleaned... 
Eliminates booster fan, thus preventing change 
Cools the. conveyed ma- in particle sizing. 


blender, tank, vat, etc.) 


terial without mechanical 


The MIKRO-Air Conveying System is more 
economical to install, operate and maintain than 
Spans distances up to 200 a conventional mechanical system. Even greater 
Sout saving is effected when stainless steel or non- 
ferrous construction is required. 


refrigeration 


Will by-pass any obstacle 
in the form of existing ma- SEND FOR new MIKRO AIR CONVEYOR Bulletin 


chinery or equipment 
*Potents applied for by H. J. Hersey, Jr. and Pulverizing Machinery Company 


PULVERIZING MACHINERY COMPANY 
97 Chatham Road @ Summit, New Jersey 


KRO- C Decetet nor nq 
i00 PERCENT) [| 
BE5U0 T' ! 


adenapsreinlas By makers of 
MIKRO-PULVERIZERS and MIKRO-ATOMIZERS 
PRESERVE OUR HERITAGE: FAITH, FREEDOM AND INCENTIVE 





For more information, use coupon on page 201 FOOD 


problems, applications, developments, 
ind equipment in this book. Not de- 
igned for students but primarily for 
cngincers who have Cxpre ssed need for 
i functional textbook, volume present 
+t, managerial, and organizational 
ts of the subject. 
problems, surveys, and a 
unting studies of materials handling 
lealt with in separate chapter 
ire also sections on yperato 
ung, maimtenance, and fe ti 
Indexed, book otters complet 
ography and list of pertinent film 
Author professor of indu trial 
ind assistant director of 
American Universit 


( 


Two Useful Pamphlets 


SANITATION STANDARD FOR PAN 
\Wasners, Rack Wasnuers, Urensit 
\VASHERS, AND INDUSTRIAL SINKS 
Iedited and published by thr Baking 
Industry Sanitation Standards Com 
511 Fifth Ave... New York 17 

9 paper Price 


conmnittec 

this booklet is) th develop 

fundamental standards for the 

truction, and installation 

ind equipment 

first of a cries, this pub 

ition sets forth uniform application 
ig ipl f sanitary 


ju] nent 


Sausace ann Cnopprp Mears. Com 
piled and published by Koch Supplies 
) ITolmes St., Kansas City S, \lo 
1., paper. Price 


ver the many requests for in 
regarding the making 
ige, the Koch company 
in interesting booklet whicl 
ribes sausage Classifications, 
nachinerv, meats, casings, 
ind salt, and binder 
lifteen pages are devoted to basi 
rmulas. Also described are a numb 
mnmon complaints and what can 
tify then 
being | tblished simul 
ngland and this coun 
tributed abroad by Dow 
Gas Plant Co., Ltd., 
england 


Dealing With Employees 


PsycunoL.ocy or INpusrRiat RELA 
110ons. By C. HH. Lawshe. Published 

\icGraw-Hill Book Co., 330 W 
tond St., New York 3¢ 1953 350 


im., Cloth. Price $5.50 


Specifically written for managers, 


industrial supervisors ind others 


ENGINEERING, JUNE, 1953 





whose course of study has not encor —~“'sTasuisnes 
| s vest 


passed psychology, this book 


] | 1 = | \ ¢ 
iluable detailed data on dealing pe All fl 4 Or 00 
)) I mine! ind OVCE blems 


Ciipik pl | 
| 


Starches And Thickening Agents 


hography, it offers valuable informa dp . : 
tion to those in positions of authonty. ORE and more Food Prod- 


In compiling this work the author | P 0 TAT 0 S TA 8 C H uct Processors are depend- 
] ‘ Nic¢ Ol 


had the assistance of 'f ing upon us for Food Starches and 
mick, associate professor of psvchol ARROWROOT FLOUR Thickening Agents. Direct im- 
ogy, Purdue University; A. J. Drucker, portersand manufacturers,we can 
AGO, Department of the Army; Id ship quickly and economically 


mond I. Dudek, U.S. Naval person- | tT A P.| 0 C A F L 0 U R in any quantities from a few 100 


nel research unit; Wim I’. Long, Lack pound paper bags to many Car- 


land Air Force Base; Kenneth Olive: STARCHES & DEXTRINES es eee 


Creole Petroleum Corp.; and Robert 
I. Dawson, U.S. Rubber Co. s and laboratory controlled to pre- 
LO CU ST B EAN GUM cise standards of uniform fine 
‘ quality. They'll add new appeal to 


Government Publications G U M T g A G AC A N T \ many foods. MORNINGSTAR, 


NICOL, INC., 640 West 51st 
SupsisteNce. Federal Supply Cata GUM ARABIC ‘ KARAYA Street, New York 19, New York; 
log, Department of Defense Section, 1780 Canalport Avenue, Chicago 


16, Illinois. 


hough presented in nont 
volume remains true to latest 
ted prin iples in techmical field 


] on 
lexed and giving a complete bib 


Group $9, Feb. 1953. 43 pages. 25 
lirst in a series of single catalogs for 


N 
use bv all Military Services. Lists all 
food items (1,131) which may be 
stocked, purchased, and issued. NICOL INC 
a * 4 


NIA AND VEGETAB Pars AND ° ope ° 7 e 
Se ae a ‘“? Scientific Starch, Dextrine and Natural Gum Service 


Ours, Bureau of the Census, 
Facts for Industry Series: M17-1-01, 
S7 pages, 40c. Compares annual data 
on production, consumption, stocks, 


ind foreign trade in fats and oils, with For Eye-Level “~Ss~. Readings... 


1950 and 1949 data 





These recently issued documents are 
avallable, at the prices indicated, from 
the Supermtendent of Documents, 
Government Printing Office, Wash 
ington 25, D.C. When no price 1 
indicated, the pamphlet is free and 
hould be ordered directly from the 
Bureau responsible for its issu 





.» FEMPERATURE 


\JAcARONT AND Noopre Propucirs 


Marcn = 1953, Federal — Security on 40 INDICATION 
\gency, F@DA., Washington, D. C. tf Y \( 69 
Dehnitions and standards of identity j ee 

ulimentary pastes (macaroni and \' - C ti Auto-Lite offers many ther 
Oodle product mometer styles, permitting 
ae vated t plant-wide temperature obser 


adjustable vation at low cost. Standard 
" mounting »¢ temperature ranges from 
Sraristics OF Dairy Pranr Prot minus 60°F to plus 750°F. 
vers, 1952. Bureau of Agricultural ere ynrnt ra on N Send for latest catalog 


Economics, Feb. 1953. 46 pages a | ' ries iy ‘ showing various types 


Niink PrRopucTION ON FARMS) AND 


tatistical summary of calendar veart 
Model F-1 temperature indicator— Rigid 


195? : "5 
1952 data Le stem or capillary tubing for EYE-LEVEL 
. remote reading. Priced from $22 
OprerRATING Costs OF 15 CoopErRaA P re 
rive Pouttry Dressinc Pants ze THE ELECTRIC AUTO-LITE COMPANY 
. a INSTRUMENT AND GAUGE DIVISION 
Farm Credit Administration Bulletin | it TOLEDO 1, OHIO 
70, USDA. 73 pages. 25c. Covers NEW YORK + CHICAGO + SARNIA, ONTARIO 


procurement and presentation of cost 
ee eee MPERATURE INDICATORS & RECORDERS 


FOOD ENGINEERING, JUNE, 1953 For more information, use coupon on page 201 237 





HINAST jam quality 


insured by accurate “end-point” control 


At First National Stores plant in Somerville, 
Mass., the solids content of jams is held 
precisely above the prescribed minimum by 
Foxboro Temperature Controllers. As the jam 
boils it loses water and increases the solids 
content which in turn raises the boiling point, 


thus causing a temperature rise. 


When the jam reaches the predetermined 


temperature indicating correct percent solids, 


the Foxboro Controllers shut down the process. 

By sensing this critical “end-point” tempera- 
ture to within ‘4 F., the controllers assure 
product uniformity from batch to batch, maxi- 
mum production economy and efficiency. 

When you have a food processing problem, 
take advantage of Foxboro’s long and varied 
experience in this field. Let your nearby Foxboro 
Field Engineer help you. 


THE FOXBORO COMPANY, 307 NEPONSET AVE., FOXBORO, MASS., U. 


O). 510) 5 


REG. VU. S. PAT. OFF. 
FACTORIES IN THE UNITED 


228 For more information, use coupon on page 20! 


STATES, 


INSTRUMENTS THAT IMPROVE 
Product Quality 


CANADA AND 
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ENGLAND 


KEEPING 


UP WITH THE FIELD 





Technical News 


Washington 


Highlights Economic Trends Labor Developments 





Bread-Softener Ban 
EDA will 


provi Ion ot the 


cnforce a 
standards 
chemi i] 
polvoxyethylene 
ite, said Commissioner 
Crawford on May 13 
Ilis statement followed action by 
the Sth Circuit Court of Appeals, St 


Louis, va 
tay against enforcement of the ban. 
he Court, however, agreed to hear 
ippeal by Research Products Corp 
LONCT Crawford declared 
iting of the ban cleared th 
bk DA moves to climinate thi 
is an ingredient in stand 
varicties of bread “until its fit 
ifetv have 


immediate] 
bread 
iwaimst use of the bread 
softener monosteal 


( hark ; W 


iting a previously ordered 


Comm 
that i 


' 1 
ind been shown 


Speeds Cheese Making 


Cheddar cheese manufacture 
ne tin 


} 


) ne a new method just d 


BI] 


Ne \ 


} 

ination of much 
the usu 
] ] 

ing acid, COOKIN 

} 

ting are di pp | 


Method can he put into 


ilditions to 


md 


ition with sligl 
cnt f 
mac watlable als 
Ice patent 


inted 


MSG From Molasses 


Conversion to monosodium gluta 


] 
mola ( 


residual liquid 
ugar extraction process¢ 
will be launched by Great Western 
Sugar Co. in a $25 million plant. at 
Johnstown, Colo Succ of pilot 
plant 1943 euided t! 


on the new 


\ 


ventures since 


ompanyv im deciding 


trie 


Better Pecans Coming 
\ new pecan variety 


production early 
1. 


that comes in 
ind vields a mod- 
heavy crop of thin-shuck nut 
is been developed it U. S.. Pecan 
Field Station, Brownwood, ‘Tex. ‘The 
shell satisfactorily, and = kernel 
ire said to retain their good qualitn 


nut 


longer than most varietie 
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Tech Advances, Exhibits, and Honors 
In Forefront at IFT Boston Meet 


t food 


midustrial ad swell rent work a cn 


ficld li velop the Tnstitute 
rntin trid 

vances as thr 

on the 13th 


mal hori in food 
hnolos \ Parti 
ctfort nn 


vinich 


urtain goes up, June 21, i 
mnual meeting of the te 
Institute of Food ‘Technologists in proncer 
Boston's Statler Hotel ntrol pi 
On the program to Jun methods of food preser 
ire a full slate of 16 pertinent tech erilization in the 
Cited, too is In 


rat hy chi 


ularly noted are In 


bactenological 


1 } ] 
moted yrictical 


ind 


] 
ficld 


i 


I 
Lng ition 


Canning 


30), a com- outstanding work in 


with 
ind 


WiICal S¢ 10] Ut KON | 


prchensive lu exposition ition, quick freezing, dairy and 
; technique fruit 
ind coftee chemustn 1) 
and exemplary escott is a past winner of both th 
ré hola \pj rt Medal 194 md 
\ pom ll t I icnt at Stephen \I Babcock Award 
Bernard | roctor, sti on “mak 5 | 
ing America’s foods mi nutritiou NICHOLAS APPERT 
flavorful ifer, mo itty ve ) ctor Conquest C-pre 
of Research & ID 


md Compan 


OMe () exhibitor foor plan 
art pant 1} | | rc to out 


tanding fi 


plant trip 


plant 


i 


NIE DAT 
ident 
lopment 


fron at 


MOTE 
ind mor onvel 
vard 
food rd Banquet, 7:00 
ind technolo Ballroom 

In cardinal im lid 1} ) Conferred  { 


] 
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> 


making the prod if rou 


more ci 


lil 

yremost technologist 

FOOD NGINI 
AWARD: ‘To Geo. A. Hormel ¢ 
ts advanced hog-killing— te 
presentation — of hau t vard nie O1 ng these project 
Luncheon 12:1] P.M Nondat 
Ballroom Assembh pecial 


VCIOPIn 


Armed borce nad 


qu tlit 
June 22, 


} 


uci On DPD. 
INSTITUTES FIRS] 
CITATION: ‘To Samuel Cate P: I} op I 
Massachusetts In ite of ‘Pech Award Addr it a General S ion 
ntation at General S mn Wednesday, Jun + (11:20 A.M 
1OW ] ANI. Nondas Jun Ballroom 
Ballroom STEPHEN 
Ih honor ha 2 o Charl 


ott tor 


ANNI \l nol ! thhieht 
I Nii Conquest 


10] 
nolo re 


BABCOCK AWARID 


tation at 


Samuel Cate Prescott 
Ist Annual IFT Citation 


Charles N. Frey 
Stephen Babcock Award 


Victor Conquest 
Nicholas Appert Medal 
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Package Costs Weighed 
IFT’s 16-Section Tech Program At AMA Convention 


Better packaging key 

t got top billing 
Management 
wing Conteren Highhg 
P On NMechamzed Packaging 


hand-perrormed operation 


Monday. June 22 
00° A.M.—General Session, Ballroom 
00 P.M.—See. A, Dietary Problems of an Aging Population, Ballroom 
2:00 P.M.—See. B, Meat Products, Research Papers, Rooms 406-8 
2:00 P.M.—Sec. ©, Vegetable Products, Research Papers, Room 419 


Tuesday. June 23 National Riscui 
:00° A.M.—See. D. Quality Control, Research Papers, Rooms 406-8 KDCns! 
(00 A.M.—See. E, Fish Processing, Bay State Room ( hange { sO0-biscuit 
:00 A.M. “c. FL Chemicals in Foods, Ballroom ree] ens to 10.600-per4 
:00 A.M. »~ G. Fermented Products. Room 419 wens requir d=smore thi 
2:00 PLM. cc. HE, Frait Products, Research Papers, Rooms 4106-8 iging. And this led to Nabi 
2:00 P.M. *~ TL. Miscellaneous, Research Papers, Room 419 plete elimination of hand-pa 
2:00 P.M. «, J. Fish Processing, Ballroom CTAl 
Wednesday. June 24 P New Package Design—Red 
700 A.M.—See. kh, Microbiology, Research Papers, Room 419 kag ror ( omple te 
:00 A.M.—See. L. Canning & Processing, Ballroom ucts, giving them ( 
:00 A.M.—Sec. M. Packaging Problems, Bay State Room ind reducing costs, was endor 
:00 A.M.—See. N. Fruit & Vegetable Research, Rooms 406-8 Duke, Mead John On 
:20 A.M.—General Session, Nicholas Appert Address, Ballroom Packag tandardization and 
2:00 P.M.—See. O. Canning & Processing, Ballroom partmental ooperation ha 
2:00 P.M.—See. P. Fruit & Vegetable Research, Rooms 4106-8 this firm to order larger quant th 


materials to cover a long period 


Cli ( 


raCkKC! Into carton 





me item osts were cut 7 
b] . © Cutting Distribution Cost 
Ballicom Ascubl. Doubling “Poly” by ‘55 : 


) 
lin the confernmeg of thi 


ICKACING in do mo t 
ponsibilitic honor Completion plan 
long and distinguished Olyethvlene expansion program 
food scicnce with recogni ined to doubl S. production by 
i promoting nutri 1955-15 announced by Bakelite Co., 
tional and other forms of biological Division of Union Carbide & Carbon 
earch and following it through to Corp 1 lic vear project calls for 
technological ipphi ition Cited ar onstruction of three new plants to 


And nee | 
ic ‘eT. 


his unstinting endeavors in publication — bring the company’s total mnual out 

rticles, lis mventions and patent put of lv’ to over 250,000,000 Ib 

untiring cflorts in the prof Mirst ] vill begin operation this 
) 

ocict And ccial note is gust CXAS it Lex By mid 


of his broad wor yochemical : hi cadnft, ‘Tex. plant will 


Vit 


ith marked retere » VI Open id by carly 755, the ‘Vorrance, 





FE PRODUCTION AND WHOLESALE PRICE INDEXES 
PrOdUCTION ewxxmxe<preliminoy —-—— 








PRODUCTION UPS AND DOWNS IN BRANCHES 


mmipbinati 


nistitiurte 1 Wiaror ft WW 


FROM SAME 4 ckaging  fiel Phev enabl 
MONTH | i gel if intage of films w 
YEAR AGO | | Pk SCONE ' 


PERCENT | > 10 | ment Be OT r pay urrace, 
CHANGE paper-plastic sheets can be handled 
on most packaging machin 


© Better Filling—Ideal 


profit leaks is at the 





Folling 
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STEEL 


Every Kind 


Some steel products are in short supply but 
over-all stocks are still large, diversified 


Plates, Structurals, 
Bars, Sheets, Tubes, etc. 

| ... Carbon, Alloy and 
ste iran Stainless Steels.... 


General ood RYERSON 


rate filler at maximum ac- | Joseph T. Ryerson & Son, Inc. Plants: New York, Boston, Philadelphia, 
icy and « ipacity, consistent with Detroit, Cincinnati, Cleveland, Pittsburgh, Buffalo, Chicago, Milwaukee, 
maintenance costs, container damage, St. Louis, Los Angeles, San Francisco, Spokane and Seattle 





688 items in al 


rorts 





and changeover time, Mr. Lee sug- 
eested 1) Selecting equipment best 
uited to the need, (2) establishing 


indexes tor performance, and (3) con 








trolling product as well as working to 


rt 
1) 
} 


a ae ee eee es LEADING PROCESSOR 


pancl, W. P. Schommer, General 


Niills, Inc., said that weights must be | 
. ~~ sag ‘ yo phechnes sale SHORTENS OPERATION 
uct But easy-to-fill packages require | 


| from 65 to 45 Min. 
Hors dOecurves | r> with Nicholson Steam Traps 
| ein aS 


P&P USDA has d 


feyy 


Records of a recent installation of Nicholson steam 
traps, by a large processor, show they cut cooking 
time 30%; e.g., one operation was shortened from 
65 to 45 min. Nicholson units keep equipment full 
of live steam because: 1) they operate on lowest 
oe t al temperature differential: 2) have 2 to 6 times 
ing The radmachve carbon CC nIqUe, average drainage capacity. Also record 
a Columbia U. geologist found that still- | low for steam waste: and maximum air me 
edible bison meat from Alaska was 25,000 venting capacity. Widely specified for pre , 
vears old. And most folks think the deep venting damage to thin = 
freeze is a recent invention. gauges; eliminate cold aes = 
blow in unit heaters. 


4 


Type B hb Type AHV 
FRY Ff f f SIZE 4 to 2"; pres 
. + iS sures to 2 BULLETIN 152 
P Most women don’t heat the water hot ° ‘ : ALO BEREOIION CYCA4 


enough when they make tea, observes an 
expert. Ix he saving that American women 193 Oregon St., Wilkes-Barre, Pa 


Rt 





don't know how to boil water? 








TRAPS -VALVES -: FLOATS 
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G.D “2160” 


wraps up to 


160 Bars 


a minute 


Chocolate bars, candy bars, napolitains, etc 
can be wrapped with an inner wrapping of 
aluminum foil, parchments or waxed paper, and 
a band or envelope as the outside wrapping at 
speeds up to 160 a minute with the GD “2160” 

The G.D. “2160” will handle a variety of candy 
sizes—from %8” by 78” to 5'2" by 2'2” and up 
to 34° thick. To change operation from one 
size to another, requires only a quick, simple 
change of parts (no change of cams) 

To avoid pushing and compressing of the candy, and also to eliminate overlapping, the bars 
are guided and transported throughout the entire wrapping operation. The vertical discharge 
assures perfect glueing and a tighter wrap 

For full details of this machine's advanced design for feeding, wrapping and delivery, write 
today 


G.D BOLOGNA, ITALY 
Representative for the U. S. and Canada 


CAESAR A. MASCHERIN, 15 Park Row, New York 38, N. Y. 





Mopern TIME AND 
COST SAVERS BUILT BY... cuitlnense 


FASTER HANDLING IN SHIPPING 
ROOMS ...With the HANDIBELT 


Conveys bags, cartons, boxes horizon- 
tally or at any decline and incline 
angle within its range. Easily wheeled 
about by one man—easy to adjust and 
use fits in crowded aisles, cars and 
freight elevators. Handles packages up 
to 135 Ibs. TWO SIZES: No. 11 
Handibelt, 11 ft. long, piles to 7 ft. 
6 in.; No. 16, 15 ft. 9 in. long piles 
to 10 tc. Gan. Write for HANDIBELT 
Bulleun address Dept. FE 63. 





FASTER PILING IN WAREHOUSES 
...with the HANDIPILER 


For loading, unloading, stacking 
levating sacks, boxes, cases, and ca 
tons. Adjustable boom reaches to r 

of storage piles or far into Cars, trucks, 
trailers. Reversible apron CONVEYS 
commodities up or down, Piles to 17 
ft handles packages up to 100 Ibs. 
Saves hfung carrying cuts han- 
dling time in half. Write for HANDI- 
PILER Bulletin—address Dept. FF 63 


STANDARD CONVEYOR COMPANY Send for Standard Bulletin 


General Offices: North St. Paul, Minn. No. 63-B describing gravity 
& power conveyor units. 


Sales and Service in Principal Cites. Address Dept. FE 63, 








For more information, use coupon on page 201 





Grain Sanitation Program 
Undergoing Alterations 


Modifications of the grain sanitation 
program, announced by FDA to begin 
ou July 1, have been necessitated 
pOo! condition of some of the wheat 
held by Commodity Credit Corp. of 
USDA. Equivalent of 25 percent of 
the 1952 crop of wheat is in control 
or COC: nd | because of insect and 
sisal sede tastes. much of thy 
held wheat does not pass the samta 
tion criteria established by FDA for 
the more stringent enforcement pro 
TTA 

Pest methods proposed by IDA 

re criticized at a Senate Agriculture 

miumittee hearing in March. Modi 
itions in the program were cons 
qenth imnounced, but continued 
riticism occasioned still further re- 
ion by FDA 

At this writing, the names of men 
on the committee of 15 announced 
by the joint statement of USDA and 

SDHEW on May 1 had not vet 
been released. It was to include 2 
representatives from each Department 
+ from land-grant colleg 
principal wheat-growing areas, 
the gram handling and _ proc 
industries, and 2 nutritiomsts o1 
tary experts. 

Ilias committee | 
developing a plan to promote 
provement in the harvesting, stor 
transportation, and — processing 
grain’. ‘The two departments believe 
that “the plan will more rapidly ad 
vance the interests of the consuming 


Vegetable Fats in Butter 
Spotted New Fast Way 


Quick method for detecting 
etabk fats in butter, developed at 
Cornell Universi mav be the long 
waited answer to the dairy product 
idulteration problem now contronting 
reculatorv. officials 

Method is based on the fact that 

gctable — fats ontain appreciable 
quantities of gamma and de Ita toco 
pherols, whereas the alpha form 
predominant in butter \ minimum 
of equipment is needed 

lest involves rinsing an ether solu 
tion of the itl l ind alkali 
followed by 
i diazomium 
ible quantiti S Of gamma or 

ypherols is indicated by a_ pint 
red color 

Preliminat result indicate 
method mav be useful in detection of 


etabl ts in other dairy product 


cam, since the fat can 


, 
rom. frozen products 
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specially formulated to resist acid, alkali and sulphide fumes 


ACID TEST 
Discs are placed face 
down over beaker of 
‘ concentrated Hydro 
chioric Acid for 24 
hours 


ALKALI TEST 
Discs are placed face 
down over beaker of 
concentrated Ammo 
nium Hydroxide for 
24 hours 


WHITE enamel 
that Stays WHITE! 


SULFIDE TEST 
Discs are placed face 
down over: beaker of 
concentrated Ammo 
nium Sulfide for 24 
hours 


=f 


eT Se RE 


ume resistant 


ae 


Fumex is most resistant to acid, alkali, sulfide and chlorine fumes with 
minimum of fading and reaction (see test proofs on photos). 


$ 


FUME RESISTING ENAMEL A 
, For interior surfaces only . . . for brick, concrete, plaster, wood, 
metal. All surfaces to be treated first with Fumex undercoater 


White only ... supplied in semi-gloss finish 


FUME RESISTING ENAMEL B Washable . 


.. withstands washings at regular intervals. 


Application by brush or spray 


1 
i 
i 
j 
i 
1 
i 
I 
t 
I 
i 
i 
l 
’ 
$ 


A. C. HORN COMPANY, INC., 
Long Island City 1,N.Y 


Please send me [] complete data on 


FUMEX 


{] free copy of your 
NAME 


est. 1897 


A.C. C0., Inc. 


Manufacturers of materials for building maintenance and construction 
LONG ISLAND CITY 1, N.Y. © Los Angeles - San Francisco - Houston 
Chicago-Toronto | SUBSIDIARY OF SUN CHEMICAL CORPORATION 


106-page Construction 
Data Handbook 


FIRM NAME 
ADDRESS 


CITY 
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eclable loss of to yphierol 
I modification of the BDI 

rgcnt test for butterfat 
1) clopt I as Dr. W ; Ship 
Dept. of Dairy Industry, Cornell 
king in cooperation with the N. ¥ 
State Joint Legislative Committee on 


Imitation Milk Product 


On itienemt Front 


nia legislature’s failure to pa 
banning sale of imitation 
cam has put dairymen on the 
f the present law that 
lubits imitation frozen produ 
being made in dairy plants 


= lo add to their headaches, Pict 
PETERS } sweet Corp., statewide distributor of 
frozen foods, has constructed a plant 
pecially to manufacture the imita 


tion product. Immediate distnibution 
through some 3,000 market 1S 


¢ 1LIS¢ @) 





There's no guesswork and practically no chance for human error when Bowser Xacto 
meters are used . delivery quantity can be predetermined ... and then auto- 


matically shut off when completed 
planned 


Wherever extreme accuracy is an important requirement in the measurement or In Alabama. the attorney gencral 

| le ] > I c\ sd ld 

batching of liquid food ingredients . . . you'll find that Xacto meter can do the has ruled against sale of oleo-tvnc 
gm \] 


job easier and more accurately than you are now doing. ream ‘“‘containing fats other than 


XACTO ... the world's most widely used meter! milk fats.” 
; ; And in Canada, the Institute of 
May we send you more information? Mdible Oil Foods is carrving full-pag 


newspaper ads protesting proposed 


BOWSER, INC., 1326 CREIGHTON AVE., FORT WAYNE 2, IND. | legislation in Ontario that would ban 
B uch use of vegetable fats and oil 
pEREGIONAL OFFICES: ATLANTA © CLEVELAND © DALLAS | 


ORT WAYNE @ KANSAS CITY @e NEW YORK @ SAN FRANCISCO 
WASHINGTON, D. C. @ CANADIAN PLANT AND SALES, HAMILTON, ONT. 














Briefly 























@ ACCIDENTS: Pabst, Milwaukee re 
ports cutting its “52  accident-frequencs 


rate fully 54.5 percent under °51. 

































































@ WHALE STEAKS: Electric harpoon 

loped by Gk, Ltd., are replacing ex 
type on British) whaler Ni 

pon kills animals in minutes instead of 
thu cen attording fresher whal 


ih 


ALCOHOL AND WINE— am R DEBTS: Food manufacturers 
GRAPE CRUSHING pat pad pr eghesnsiesateg ly ne 


est. So savs McGraw-Hill Dept. of Eco- 


A new concept in the crushing of grapes; 2 ‘ 
nomics in its recent check for industrial 


whole grape clusters, including grapes and 
stems, are passed through an RDI-18 stain | debt dangers. 
less steel fitted Rietz Disintegrator with 150 

HP and equipped with a stainless steel @PEAN 
Rietz Prebreaker Feeder. 100 tons of grapes peanut 
per hour are handled by the Rietz Disinte 
grator under normal operating conditions 
This Disintegrator has replaced all the 
crushing equipment formerly used. This 
operation results in a considerable reduc 
tion of cost while yielding a clearer and 
better juice with increased yields 

of wine and alcohol 





} 


wer far 


+} Y 1 NY \ } 
1d oi Wi\ i 


@ NUTRITION: New facilities for nu 
tritional studies are being set up in the 
Maritime Regional Laboratory, Halifax, 
N.S: 


# 

= | 
Equipment for the food and chemical ee e! REI 4 aE ‘ 
process industries er ‘seal pak se 
MANUFACTURING CO. J ig 


Santa Rosa, California reezers and founder 


Write for free technical literature 





maker of Freshmaster 


of FOA Marketers, 
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FDA Food Standards 


Ice cream standard 
d until Aug 
the Mav 5 filing 


lil 
nounced. Orde 


Automatic Nut Culling 


published on p. 259 


Federal Register | ' Speeds Up Process 


Margarine standard apps ( = 
ee ee has fe ses oc improves Product Quality 


nerit 


follow s are spread ina single layer on a Cyclone Flat 
if? "\ 1’? . ’ 
: ! ; e Conveyor Belt that carnes them under a batters 
Phin Lato initiated = py I f vacuum throats. Here lightweight, shrunken 
Ss Reade « New Yo if\ Wile nuts otherwise unsuitable for further processing 
1 ae ER EET at SAR EH 2 kA 
eeks rejection of thie } ] | I cked | seen ong . lhis new met 14 
] na more cecurats han Hand sorting 
sion for synthetic vitamil ave ant 
ision for synthetic vitamin A and pro pene colin apiakiey a 
vitamin A nalmo y food plant there 
Legislation: Bill to simplify food vat could be speeded up by the use of a Cyclone 
>» | 1 1 , 
tandardization proceeding was in | Conveyor Belt. Perhaps one of Cyclone 


\ 1 | } | ) 

, ypes would benefit: your plant operations, tor 
rodue \ presel t} , 

trodu Cl by R Pe entative Hak R., & in touch with the nearest Sales Ofhce tor tree advice 


\l on Mav 2 predi ted last ind write Dept H-63 for Catalog 4 
month (Pk May, p. 204 Wording 


of the new bill, TH. R. 5055, differs U-$°§ CYCLONE 
omewhat from the text originally 

proposed by Mr. Markel, but without 

change of substance Phe bill has METAL CONVEYOR BELTS 

been referred to the ol Commit s 

tce on Interstate Porcign omm 

but no hearing date has been t 
Senate bil . Ompanion fo 

that o on tn the Dida CYCLONE FENCE DEPT., AMERICAN STEEL & WIRE DIVISION 

for a Pi tj id UNITED STATES STEEL CORPORATION 
Amendment” a Nav p WAUKEGAN, ILLINOIS 


introduced by Sen. Aiken 

on \p1 | And ( ond QO 
eries of three Miller bills (1 
1901), seeking “regulation of chemi 
idditiy in food to insure that s 


] | . 
chemical additive Phav< een 





quately pre-t ted an 
vas imtroduced Api 
Hobby and FDA: Sccretary Ovetta 
Hobby in her first press conference 
erred to a number of policy-making 
position which she mav fill in’ the 
Department of Health, Education & ? e bd 
\\ elfar The FDA Commissioner The Viking 
is not one of those named. However, | Forty-two years of 
Mrs. Hobby said that “we are review- | Pum Stor meeting new and 
ing other confidential and policv-mak p y different pumping 
Ing positions After that review 1 bi f li cd 
completed, these position description proDiems Of liquids... 


ubmitted to the Civil Service 
Commission for a determination” 
QCouestion G. in Ided 








Ao milk penzine 








glycerine ge® 


—$$ + -_ = —J 


AN HONORED NAME | | What are your problems? Send them in TODAY 
(DUMPING _J and ask for folder 53SE Pp , 


Ae 


Pume Company 


Cedar Falls, lowa 
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C&M ROYAL D PLASTIC CANDY MACHINE 
Does The Work of 2 Machines 


Now, with one machine, the C&M Royal D, you can pro- 
duce both ordinary plastic candies with a high percentage 
of filling, formed in chains, and unfilled hard candies, cut 
separately, without joints or seams. This versatility makes 
the C&M Royal D perfect for any size factory. 

Equipped with a three tier conveyor cooler, the C&M 
Royal D is simple to operate, economical, and easy to 
maintain. It will increase your production, lower production 
costs and save you money. 


Get the complete details now write today. 


CARLE & MONTANARI mian, itacy 


eprese itive for the U. S. and Canada 


W CAESAR A. MASCHERIN, 15 Park Row, New York 38, N. Y 


—A LLIGATOR-—Y 


CONVEYOR 
BELT LACING 








“n 


in Long Continuous Lengths for Conveyor Belts... 


Excellent for Package Conveyors, Portable Loaders, etc. 

In canneries where corrosion or rust is a problem specify Alligator made of 
Stainless or Monel 

For magnetic separators or anti-sparking specify Alligator made of Everdur. 
Separable and smooth on both sides 


12 sizes. For belts from 1°16” to 5 8” thick—and any width, 


Order from Your Supply House. Ask for Bulletin A-60 
FLEXIBLE STEEL LACING CO., 4646 Lexington St., Chicago 44, Ill. 


JUST A HAMMER TO APPLY IT 


For more information, use coupon on page 201 FOOD 


Up until this time w« have mad 

request that the job be taken out of 
Civil Service’ 

Sea Food Checks: Revised regula 
tions covering FDA inspection ot 
| processed shrimp and canned oysters 
| wer published ox p. 2128 of the 
16 Federal Register (a correction 
was also published on p. 2375 of the 
\pr. 23 Federal Register). The order 
inds former sections 155.0 to 
155.13 dealing with canned shrimp, 
ections 155.16 to 155.29 dealing 
with fresh and frozen shrimp, and se 
tions 155.30 to 155.43 dealing with 


inned rvsters 


| Coumarin Withdrawn 


Coumann producers voluntarily de 
ided to withdraw that flavoring agent 

ym the market, according to a lat 
May announcement of F&DA. 

Recent research raised a question as 

the safety of coumarin, F&DA te 
uted. But no cases of illness have 

ad to it 


USDA Grade Standards 


Recent actions by Production & 
Marketing Administration, USDA, on 
U.S. Grade Standards and related ac 
tivities include following 

Canned swect cherries, third re 
ision, p. 2073, Apr. 14 Federal Regis 

ffective Mav 14 

Poultry and edible products, reduc 
tion of required minimum number 
of containers comprising grading sam 

14+ Icderal Register, 


Frozen lima beans, sixth revision, 
2150 \pi 16 Federal 


ritten comments received 


plit peas, and lentils, re- 
yosed, informal hearing 
or May 8, Spokane, Wash 
1, if adopted; written 
ved until June 1] 
s, fourth revision 
| \pr 1s Federal 
Legister, written munents reccived 
t | \l Wiio 
Pomato catsup, third lon, pro 
p 5, Apr 24 Pederal Regis 
ter, writtcl mainents received until 
May 24 
Canned ipples, | ] 
posed ) 2503, \pr 29 Fedei 
ter, written comment CIVCE 


May 29 


] 


Canned creain style corn, fourth 
sion, proposed, p. 2590, May 2 
Register, written mnments 
until Jun 
led lima beans for proc 
635. Mav 7 Fed 
June ¢ 


C\ ised, | 
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NOW ..-7 ways better for 


extreme-pressure lubrication... 


New and improved StranocearR Compounds have _ been 
developed to meet the requirements of an increasing 
variety of tougher extreme-pressure lubricating jobs 
found throughout industry, today. The result of several 
years of special research and field test work, these out- 
standing products have proved in actual service their 
ability to provide these important advantages: 

1. Higher load carrying capacity. Use of improved extreme- 
pressure additives in STANOGEAR Compounds provide a greater 
anti-weld property. This results in the higher load carrying ca- 
pacity which these products have demonstrated in actual service 

2. Superior retention of load carrying capacity. In service test 
StanocearR Compounds have proved superior to conventional 
extreme-pressure lubricants in ability to maintain a high load 
carrying capacity over extended periods of service. 

3. Freedom from objectionable deposits. Appropriate base 
stocks and additives give SranoceakR Compounds a high resist- 
ance to oxidation, thus minimize the formation of deposits 

4. Excellent storage stability. SranocearR Compounds con- 
tain compounding ingredients which assure excellent stability 


STANDARD OIL COMPANY (| STANDARD 





REO. U. $. Pat, or. 
Compounds — 


both in service and storage. 


5. Good water separation. Stayocear Compounds have dem- 
onstrated their superiority to ordinary extreme-pressure 
lubricants in ability to provide good water separation 


6. Anti-foaming. Under adverse operating conditions, the 
anti-foam agent in STANOGEAR Compounds has_ prevented 
foaming troubles. 


7. Versatility. A unique combination of additives inSTANOGEAR 
Compounds equips these products for various industrial gear 
applications where extreme-pressure lubricating properties are 
necessary. To meet varying viscosity requirements, STANOGEAR 
Compounds are available in eight viscosity grades. 

The Standard lubrication specialist in your area of the 
Midwest will be glad to give you more information about 
the new STANOGEAR Compounds. You need only phone 
your local Standard Oil office. Or write: Standard Oil Co., 
910 South Michigan Avenue, Chicago 80, Illinois 


(Indiana ) 








Schedule of Events 
= = Jun 
choose vad \ | 4-46 National-American Whole ale Grocer 


Assn nid-y 


smooth-operating | cai De ee eee 


m; Waldorf-Astoria 


feria 


Palace, 


FLEXIBLE STEEL | 90a 


Institute of Food ‘Technolog innua 


CONVEYOR BELTING . | | ee ee 


- ° . ° 1eTl Yairy Science ssn. alnual 
Processing, Packing, Shipping 4d of avs. ‘wertaag 


ee faster, better be all done in less time, with 2 Grocery Mfrs. of America; Greenbrier, 
less effort, at less cost when you use versatile, ; ; 
; White Sulphur Springs, W. Va 


»-wearing LaPorte FLEX ” Stee » 
long-wearing LaPorte FLEXIBLE Steel Conveyor 59:6 3ad. Seterediond Connnis cn fed 


. . . ales ’ 

[ vg Belting. , - 6 Distribution; Ostend Kursaal, Ostend 
i LaPorte’s Flexible Steel construction prevents Beloiun 
# : ~ ° ° re Ig } 
pis creeping, weaving or jumping, by providing a . Nath) dnterniational 2) Conte 
by ° . . . r . “ “~ ne | terha ld iT 1 cl 

tighter grip on the friction drum. This also | ag haedagg erg 
I ague, icl 


4 e 7 . lands 
¢ assures a perfectly flat surface for containers, »2 > : 
ess main enance mt ? : I National Macaroni Manufacturer 
empty or filled . . . results in a smooth, steady ni es ke Colorad 
ASSN tel roadmoor olorado 
; 5% flow of products through every process from Sprines, Col 
; . ° . rings, 10 
loading bin to shipper. Open mesh feature also +9 National Da siege ele (paceree (yr ee 
. ° ° ° ° a0j0nai ify oun mital I 
permits circulation of air and liquids around r Fd nach Tlie 
> . ° ° n conference; age ter ich ( 
products in process — simplifies cleaning and tel. Chicavo 
sterilization. Highly resistant to heat and cold. Sa er! 
Available in any length, practically any width. 





Write your dealer TODAY for literature and prices! ee iff ns ‘Cie 


i 


LA PORTE MAT & MFG. CO. iia 


im Oil Chemists ciety edible 


BOX 124 LA PORTE, INDIANA it short ars 


Station, * 


C-R EVACTORS cee: 
MEET CORROSION PROBLEMS 


The chemical industries are employing more 
and more Croll-Reynolds Evactors in) vacuum 
processes where corrosion resistance is a major 
consideration. These steam jet vacuum units 
provide pressures ranging from a few inches to a 
few microns. Croll-Reynolds is a pioneer in the 
use of new construction materials and our en- 








posed, p. 2650, May 7 Federal Regis 
ter, wntten comments received until 
June 6 

Nonfat dry milk solids, roller proc 
ess test method revised, p. 2663, May 
S Federal Register, effective May 4. 

Chili sauce, new, proposed, p. 2714, 
May 9 Federal Register, written com- 
ments received until June 

Stainless steels, Monel metal, Beryllium cop- End 
per, Ni-Resist, PMG metal, hard lead. special | 
bronzes, Hastelloy, and Hlium are but a few of | Progress in Bronze 
the special metals which find their way into our 
equipment. Carbon is used extensively as a lin- | Continued from page 43 
ing material, and many plastics including Tef- 
lon and synthetic materials are used for making study, and a fair quota of trial and 
complete Evactors. error—the perfected award-winning 
process emerged. 

Handling 1,100 hogs an hour, the 
method puts the hogs into a gentle 


gineers are investigating corrosion problems 
continually, 








Consult our engineers for high vacuum equip- 
ment carefully designed for your specific condi- 
ZA tions, and constructed of materials selected for 


your particular conditions. 

















“sleep” on a continuous gas-tunnel 
conveyor belt which is at the nght 


height for easy shackling (FE, Oct 
CROLL-REYNOLDS CO, INC. © 0.2"). 


force the animals onto the convevor 
Main Office: 751 Central Avenue, Westfield, New Jersey nd (COD. ee “ ie a ee ale 
° ( Ch roi equ ment are dl 

New York Office: 17 John Street, New York 38, N. Y. dh tas eaceitiien ju] | 
CHILL-VACTORS * STEAM JET EVACTORS +* CONDENSING EQUIPMENT | his pl . ; , ine pl nes It 
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Here's where Ritchie packaging pays off! 


Yes, in the store! Where products compete for customers’ 
attention—that's where good packaging, Ritchie packaging 
pays off! It pays off, too, wherever sales-appealing 
packaging appears in the prospect's view: on a ‘TV screen, 
in an advertisement—and always on the dealers shelf. 

For years, Ritchie has put this sales-appeal into 

packaging for many of the John Sexton & Co. 

line of products. And Ritchie can help 

you. Broadest packaging line in the 


business, expert designers—et ery 


Chocolate 


ip 


facility for planning, designing, for 
making folding cartons and displays, 
transparent packages, set-up boxes, fibre 
cans, paper spools. 


SEE YOUR RITCHIE REPRESENTATIVE 


AND COMPANY 88:35 Baltimore Avenue, Chicaco 
NEW YORK, LOS ANGELES, DETROIT, DALLAS, DENVER, KOCHESTE! 


PATI | INVELI ‘ ten 








ATTENTION: 
Plant Safety Engineers 


Here's How YOU can Prevent 
Production Losses Caused by 
Dermatitis ... 


Reduce Medical Costs and 
improve Industrial Relations 


Dermatitis actually wastes more man hours 
and medical treatment dollars than the more 
sensational industrial “‘accidents’’.* Further 
more, dermatitis Cases cause revulsion, not 
only among afflicted employees, but their 
co-workers as well 

You can prevent these distasteful situations 
by providing the proper protective garments 
and msisting that personnel in your plant 
always wear them when in contact with 
irritating substances 

Gloves are especially important in reducing 
dermatitis cases and your production man 
agers will thank you for choosing the right 
gloves for each job. Comfortable fit, hand 
freedom and long wear pay off in employee 
good will, increased production and low 
ered operating Costs 

PIONEER liquid-tight§ Stanzoil® gloves 
made of oil and acid resistant non-allergic 
DuPont milled neoprene, are reducing hand 
dermatitis hazards in hundreds of plants all 
over the world. 42 safety styles, weights, 
size and colors PIONEER catalog shows 
you at a glance how to choose the most ef 
ficient and economical glove for the job 
Don't risk costly time out write for com 
plete information today. 

1952 


*Occupational Hazards, December, 


industrial Products Division 


the PIONEER rubber Company 
242 Tiffin Road * Willard, Ohio 
Quality Gloves for 35 Years 


a a 











} 
| Cant improvement 


and sheep, as \ 
is on hogs. It is being tried experi 
mentally on turkeys and chicken 
nd the meat industry is showing 
reat interest in it. 

\t Hormel, it has produced out 
Only about 40 per 
much labor is 
for shackling, releasing workers for 
leasanter duties. A back-breaking, 
job has been con 
so easy that 
women can do it in uniforms. 
his, incidentally, is a highly signifi 
Meat packers face 


1g work easier 


tanding result 


cent as now required 


undesirable 
verted into easy one 


neat 


1 real problem of maki 
J 
irable 


also 


higher 


and Wor de 
better 


TecovVvery 


comes from 
blood 


production — is 


| ONO, 
bk ding nd 
ITCrior appre 


reduced—fewer bloody trim 
ni nd no stuck shoulders. 
Yes, Hormel has made important 
contribution to the 


industry—on 


which is now available to other 


Previous Winners 


1953 FI 
joins this roster of 
hed winners 
Andersen’s 
ning of pea soup. 
Florida Citrus Canners Co 


Award, 


pre ViIous 


In winning the 
Hormel 
distingun 

195] 
asepti 


1949 


Foods, Inc , tor 


from petroleum... 


10 peas. 


For any product that is packed 
in a round can, an Angelus 
Automatic Seamer will do your 
job with less investment, 
maximum efficiency and at a 
lower maintenance cost 


Model 60-L 
High peed 


seamer tor 


straight 
line feed 
spill-free closing ot 
round can 
in diameter 
10 can 


For more information, use coupon on page 201 


| 


FOOD 


for its fr 

juICE proce SS. 
1947—Atlanti 

Co., for its continuous 


operative, 7en 


Fisheries 
filleting 


Coast 
fish 
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Foop ENGINEERING wishes to thank 
the 26 outstanding technologists (FE, 
Nov. ’52, p. 204) on the Award Com 
mittee, and particularly Dr. Samuel 
Cate Prescott, chairman. This Com 
mittee expertly evaluated the many 
excellent processes entered in the 
competition and selected the most 
outstanding. 

hE thanks those 
mitted information on their processes 
for the Committee’s consideration. 
All the processes were rated highly 
And though only one could win, the 
participation of the others contributed 
to better appreciation of the achieve 


also who sub 


ments and importance of food tech 
nology. 

Credit is due, the 
tutc of Food Technologist 
president appoints the Award Com 
mittee and at whose annual meeting 
the Award is presented. Hormel will 
receive the 1953 Award at the Boston 
ie the 
Awards Luncheon 
End (Resume reading on page 44) 


Insti 
W hose 


too, to 


mecting on June 22, at 


Investigate 

the advantages otf 
low cost production, 
low cost investment, 
and low cost 
maintenanc 

with Angelus 
Automatic Seamers. 


Write today 
for complete detail 
Angel 


Engineered Applicat 


models and an 


mendatior 


Recon 
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Unit for Storng, Sh 


Recent Inventions * sos 
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: Uncasing Glas 
PRODUCTS ent, Winthrop, Mass. to Arthur Detine-to Hoes a We lar ro o artons Employing 
TD. Little, Inc., Cambridge. No Sia - P - Batt f Gripping Devices Inte 
ood Product Prepare 2,629,663 Feb. 24, 1953 Centent Comminutin ) th Conveyor and Cass 
1.3 Percent Solution of Battiste ’ Philadel hia. N 32 \ 1 quipment—H. T. Gris 
1 With Treating Oil-Bearing Seed and Nut 707. Mar. 24. 1 Id in rancisco t Owens 
J. B. Meats Prior to Extraction by Rai ye eee l iss Co., Maumee, Ohi 
ng Moisture Content Subjecting 2 628.732. Feb. 17, 1952 
J. W. Dunning, Continuous Process f Cookin; 
Foodstuffs Comprising Steam = food Freezing aratus With 
He ited Tank With Built-In En Multiple Refris or Channels 
osed Screw-Type Continuous ind Continuou ) r—]. ¢ 
Precooker Which Discharges » ~~ Olsen, Campbell, and T. A. Dun 
Dry, Undevitalized Wheat Gluten Lower Part of Tank for Final in. Los Angeles, Calif. to Food 
ntainer—J. H. Lipshutz, Brook With Acetic Acid Solubility of 70 Cook While Under Motivati Machinery & Chemical Corp., San 
mntaimner 1 1utz, 00 nie . . } . ’ 3 
lyn, N. Y. No. 2,630,389. March Percent Made by Subjecting LE. Allen, Spencerport, N lose ( Feb. 24 
1953 sia: Fine Wet Product to Hot Air Un Allen Tron & Welding 
til Moisture Content is Below 7  I[nc., Rochester. N ) 
= I nt—R. L. Slotter, Peoria, II] Mar. 31, 19 Annaratus for Adding Cure t 
3 wie hee ind J. A. Delap, Bartlesville, Okla Jelly ¢ ’ Under Vacuum~ 
ow tl | ' i 2? 631.37 r \ ; 
ctonate and Calcium ta oa t SA No, 2,631 ). Mar Hulling, Washing ind rying ’ traves, Washington, D. (¢ 
With Integrated Alkylated Hyroxy- ” Grain, With Simultane crect 1,629,311. Feb. 24, 1953 
inisole and Ethvlene. Diami ae = = : ng—A. C. Daman, t Minn 
letra Acetic Acid Componen a On oe * . rocess & Patent ( Denver Horizontal Pressure ¢ ker With 
Ce t Other Impurities . 2,633,1 Mar. 31 Inner Rotating Shell for Circular 


J. C. Miers, Concord, and H. §S ay ‘ ee . ‘ 
Beer ' - ‘ losed sa os : Acitation of Lid-¢ lamped Retort 
No. 2.631.938. Mar. 17. 1] eriodic Countercurrent Pre } te—H. ( Davi Diablo 


Owens, Berkeley, Calif. to USA P 
. 195 Flushing of Centrifuge : * . oe 
3 unut Cree ( uns 
Hanno, Stora Essingen, Sweden, to ; Ps -—d - , Ne 
\ktiebolaget Separator, Stockholm. | EQUIPMENT 
PROCESSES No. 2,63 53 ae es 
| ughnut 


Continuous Counte ent Extra Roasting Coffee it 1 Elongated Bored 
tion of Ground R vasted Cofke Chamber Jtilizing xternal ung Mandr 
Employing Elongated Passageway rectly Communicating g 
With Internally Moving Beans and Flame and Introducing Moisture 
Counterflow Hot Wate B. B During Roast—R. L. Montgomery, 
Fogler, Lexington, and J. B. Nu Jr, Bala-Cynwvd, Pa. to Wm 


I 


Food Product Consisting of Box 
Shaped Shell With Edible Filler 
Phat Can be Projected Upward by 
Bottom Pressure in its Non-Edible 


( 








Keep Up with the Times with 
AMERIO Double Contact Pressure Plate Freezers vs rs: vo 20080 


for Your Consumer and Institutional Frozen Food Packages 
YOU GET SUPERIOR FLAVOR-—CONSISTENT UNIFORMITY—-ECONOMY 


Pt rey Tr es 


bes 





COMA FOODS CO. 


Designed For : LNT UC Send For 
Ammonta, Brine or Freon Contact Plate Freezers Inc. Illustrated 


Refrigerant Be Union City, N.J. a Brochure 
‘Its the Contacts that Count” 
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Want more information on any 
of these recent patents? If so 
you may obtain detailed printed 
copies by writing direct to the 
U.S. Patent Office, Washington 
D. C., giving serial numbers of 
those you want and enclosing 
25¢ for each copy 





and Eenserel he hed pomerer 
ve THOUSANDS through: 


- INCREASED PLANT CAPACITY 
. BETTER QUALITY 
3. FUEL SAVINGS 


“We never realized how much could be obtained 

with a mere improvement in steam trapping. It’s 

like a man with dirty eye-glasses— he thinks he’s 

seeing perfectly until he cleans them and finds out . 35.4 PACKAGING 
how much he has missed. 

“We installed 71 Armstrong traps (one on each 
steam consuming unit) at 2 cost of about $550. The 
greater heat in all units showed up in a big pro- 
duction increase and improved quality due to better 
temperature control. Of course, fuel savings resulted 
from the more efficient use of steam.” 

He’s* enthusiastic about ARMSTRONG'’S. Why 
not? He found he revitalized his whole plant. It 
won't hurt to check your own eye-glasses. If there’s 
any doubt, it could pay big dividends to talk it 
over with your nearby Armstrong Representative. 


*name on request 
ARMS TRON, 


| HERE’S A GUIDE TO 
STEAM Trap 


| BETTER TRAPPING = ™ 


SEND FOR FREE 44 PAGE 
STEAM TRAP BOOK ae 


ARMSTRONG MACHINE WORKS 


866 Maple Street, Three Rivers, Mich. 


B 
] 
1} 
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...and it will surely help you: FOOD ENGINEERING’s 


most important issue in 25 years! 


The engineering progress of the food industry has been rapid, as you 
know from reading FOOD ENGINEERING. But, when the whole story is 
pulled together in one place ... when it is sifted and analyzed and summed 
up... it is an amazing story! It is almost too big a series of advances for 
any one person to have kept up with in the past 25 years. 


Your eyes will be opened wide by the profit-boosting, cost-cutting poss1- 
bilities you may have missed in the past by the future possibilities 
you can't afford to miss... as you read 'Twenty-Eight to Seventy-Eight. 
That’s the special report you asked for in our poll of 4,200 food plants 
last year. You voted 12-to-1 for that special theme for FOOD ENGINEER- 
ING’s 25th Anniversary issue. You're going to get it _ in October. 


Starting with 1928 —the year FE was founded — our editors will show 
you the important advances in each unit operation listed at right. Then, 
on the basis of today’s soundest trends, they will project these advances 
into the next 25 years. 


You'll want to keep the October issue and refer to it time and again, in 
checking your plant operations against the most up-to-date .. . in planning 
your Food Plant of the Future. 


ENGINEERING 


330 West 42nd St., New York 36, N.Y. 


FOOD ENGINEERING, JUNE, 1953 


‘TWENTY-EIGHT to 
*SEVENTY-EIGHT 


Partial List of Subjects 


Cleaning Raw Materials 
Separating 
Disintegrating 
Proportioning 

Mixing 

Forming 

Coating 

Heat Transfer 

Moisture Removal 
Packaging Mils. & Equip't 
Waste Disposal 

Materials Handling 
Air-Conditioning 
Automatic Process Control 
Quality Control 


Sanitation 


Economics of Technical Progress 
~A special section devoted to 
economic and business factors 
in food-industry progress; how 
equipment mus! pay for itself; 
how modernizotion funds are 
raised; etc, 


Special Features on the Future - 

The Food Plant of the Future"; 
The Future of Cold Sterilization 
(electronic, nucleonic, antibiot- 
ic); The Future of Ultrasonics. 


All this and more in 


FE’s October issue— 





we Fa 4) 
STURDY - DEPENDABLE 


. 
a ‘ 
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// TEMPERATURE 


INDICATING 
MIXING UNIT and HOSE STATION 


For Hot and Cold Water 
or Steam and Cold Water 
Different clean-up operations in the Dairy and Food 
Processing industries require wash-up water of different 
but constant temperatures. Too often this is accom- 
plished by the operator “feeling” the wash water. The 
Strahman Temperature-Indicating Unit eliminates this 
“by feel” method of judging the proper temperature. 
A blending chamber at the discharge point of the 
unit, completely mixes the elements passed through, 
so that at a glance, the easily read gauge gives the 
operator the exact temperature of his wash water 
Strahman Temperature-Indicating Mixing Units and 
Hose Stations are furnished for use with steam and 
cold water, or hot and cold water. They may be had 
plain or in chrome plated finish. 


~ ie 2 
Una @ FAIL 


SEATLESS PISTON VALVES 
Standard Equipment 
on All Mixing Units 
Demanded by Dairymen because: 
No wire drawing or discs to crack. 
No expansion or contraction problems. 
Easy to operate; force is never neces- 
sary to open or close. 
Economical; saves hose and eliminates 
costly repairs. 
Consult your dealer or write 
direct for full information 


STRAHMAN VALVES, INC., sa0'¥2so's ot” 


For more information, use coupon on page 201 


| Dr. Pepper Co 


Men & Companies 





Robert G. Tischer, for 
food technology profes 
State College 
has been named director of 
food laboratories for Quar 
termaster Food & Containet 
Institute. Dr. Tischer has also 
been director of quality con 
tro] with John Inglis’ 
Pood 


at lowa 


Frozen 





Industry 
Airline Food Corp.’s 


tock has been purchased by 


entire 
ompany’s new president, Jor 


G. Wick 


and his associates 


American Maize Products Co. 
has ippointe d two directors 
Karle BE. Langeland and James 
B. Melick 


| American Sugar Refining Co. 


Abbott 


Beach 


has named Joseph F 
board chairman and H 
Carpenter as president 


Armour and Co. will process 
poultry at a new plant in 
Morgan Hill, near San Jose, 
Calif., beginning next month. 


Altes Brewing Co. of Detroit 
has halted operations at its 


} 


San Diego, Calif.. plant and is 


quidat ny stocks, 


Castle & Cooke Ltd., Hawaiian 


firm with large suvar = and 


pineapple interest 
named Fred Simpich, Ji 


Maleolm McNaughton 


|} presidents 


onsolidat 
ny plans tor opening of new 


$300,000 St. Louis plant. 


Foods has named 
Spiller as general 


Walter Baker 


General 
Clitford R 


manager ot 


Chocolate & Cocoa division, 


Frederick J Otterbein to 
head Birds Eye division, Leon 
A. Miller as new president 


| and general manager of Gen- 


eral Foods Ltd., and Charles 
W. Rehor to manage Frank- 
lin Baker division. 


FOOD 


ENGINEERING, 


Griggs, Cooper & Co., Chi- 
cago food manufacturer, has 
merged with Consolidated 
Grocer’s Corp. of Chicago. 


Italian-Swiss Colony wine 
lding have been sold to 


Petri family of San Francise 


Katz Food Products Co. has 
occupied new modern food 
plant in Pittsburgh as part 
of continuing expansion pro 


Morton Salt Co. has an 
rounced plans for institution 
of new research and develop 
ment organization to expand 
research in salt products and 


Processes 


National Biscuit Co. will con 
truct a $10,000,000 cracker 
Phila- 


bakery in northeast 


delIphia. 


C. J. Neuman Coffee Co. is re 
ported to have merged with 
Albert Ehlers, Inc. 


Pillsbury Mills, Cc, has 
elected James L. Rankin presi 
ient and R. J. Keith a direc 
tor 


Swift & Co. has named three 
new vice-presidents: Robert 
W. Record, William P, Avers, 


and Harold N. Goodspeed. 


Tuxedo Candy Co. division of 
Safeway Stores, Ine., will 
tart production in former 
Clapp Baby Food plant of 
\merican Home Foods, Ine., 
t San Jose, Calif 


Ward Baking Co. has acquired 
Made-Rite Bakery, Inc., of 
Rocky Mount, N. ¢ 





Charles W. Kaufman, vice 
president and director of re 
search of Kraft Foods Co., has 
been named a director. He 
has also been associated with 
General Foods and National 
Canners Assn 


SNE, 1933 





IS YOUR FOOD PRODUCT 
LISTED HERE? 


( i 

Dehydrated 

Dessert Mixes 

Flavoring Emul Pie Mix (Prepared) 

I cl ( i Pumpkin Pie Mix 
Ripple Ice Cream 
Salad Dressit s 
Sausages 


ces (Pre 


.. AND YOUR IMPROVEMENT 
‘PROBLEM HERE? 
SPIRAL Used for feeding and handling a wide va 


CONVEYORS riety of materials. Makes a compact in- | [ sare pay = products con 


stallation if you want to conserve space 
no return strand. Can be made dust tight 
Feel free to call upon us for consultation 


Send for catalog No. 803-B. 


tte Y 
‘Gy “IEF F BEY everacrunnc co. 
i, YZ 


Columbus 16, Ohio 
IF IT'S MINED, PROCESSED OR MOVED sales offices and distributors 


ep om ayer THEN YOU'LL FIND YOUR 
ANSWER HERE! 


Are your food — and 

improvement pro lem listed 
re ie above? Then follow the lead 
Peustem 1c. the trade ot top food manufacturers and 
mark for the standardized try ScakKem ‘Colloids Out of 


woter-soluble sea plant 


+ 


extractives manutactured the Sea Discover how Sea 


by the Seaplant Chemical 
Corporation. Refined by Kem Products can he Ip mM 
rigidly controlled — proc prove your food product 
esses which insure depend I 
I 
I 


nake it better easier to sell 


able uniformity and purity 
SeakKem “Colloids Out of ] 

ihewSea cre Hak dimbes Whether your problem ts an 
to colorless, free flowing old story or different from 
flaky powders Available ; 
in a variety of types syit anyone else chane es are 
able for use in an un a, : 
seaiticn. wider! iene ot SeaKem ‘Colloids Out of the 


| food applications (see lists Sea” and Seaplant Chemical’s 
above) Seakem Products 

= have won acceptance on confidential laboratory service, 
Hd Paperboard Materials oad oi Beg al 228 can mean time and money to 
inn i manufacturers and proc you. Fill out and mail coupon 

Corrugated Shipping Containers | | 2. 

today for prompt attention 

Corrugated Specialties : rene ) 
CLIP AND MAIL FOR LATEST 


Folding and Set-up Boxes SEAKEM TECHNICAL BULLETINS 
Produce House Supplies 


* General Office, Quincy, Mlinois 











COMPANY 


STREET 


7 
| Type product and problem 


IN 14 CONVENIENT CITIES | if you desire samples as well as technical bulletins 


Serving Industry with ‘Colloids Out of the Sea 
PAPERBOARDS CORRUGATED SHIPPING CONTAINERS FOLDING AWD SET-UP BOXES 

Corrugating Material —Liner CF Downey Bos Co North Kansas City, Miessourt American folding Bor Co St Lours, Minsour! 

Boards — Folding and Set Vp Coperss OF iyng Omaha Nebraska Brace Carton Company Memphis Tennensee 
Bordoar a1--Can Tube and Cop tniand P Bos Company Denver Colorado Continental Pager ProductsCo Denver Cotorado 
Stock — Bees Cosa Partitions Mills at Container Co Marshal owe Cagerss crag, Saas Nebr athe c < 

; " Pomeroy Manvtacturing Co Vincennes inciene * Paper Products Co. Sett (ane City, Ut 

yen ae See eee Quincy Container Orvision Quincy Iiimors 
Western Paper Products Co , Sait Lake City, Utah 





y CHEMICAL CORPORATI : 
63 David $1,, New Bedford, Macsachu 
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PERFECT MIXES EVERY TIME... 


George Neel, forme 
Western Research Laboratory 
| jomed = food 


ision of J. R 


C. Post lias been 
ussistant 
Border 
})i 


Pound, president 
( ‘ : 
Dairy 
een 


Howard G. Wascher, «|: 
Corn Product 1 
Ss ey aa é David Rascoll, 
president o mn Indu liammer Bevet 
he Stal ’ 
oN ol ind) Wash 
He succeeds the late 


ndation 


Arthur L. Ruffing has been ap 
jnted manager of Norwalk 
sion of Durkee Famous 
Foods diy on of Glidden 





Washington Brewery, Inc., of 
Colturmsbu Ohio. 4 1 eon 


rolled byw Tlobell Industries Dr. Harold W. Schultz, head 


neinnmati wu tent eros of 1 \ 


Welch Grape Juice Co. ha 

urchased the Church Grape 
Juice Co., Kennewick, Wash 

nd will build a $350,000 cold 

R torage addition te its Grand Herbert N. Stevens, 
OTO-CO N E view, Wash., plant product manager o 
Koods Corp os Birds 


Variable Speed PULLEY Personnel each gRelgt tg a 


| food technology 


ment at Oregon State 


PROVIDES POSITIVE, ACCURATE SPEED CONTROL = Taylor S. Abernathy, resi 


dent of | t National Bank Grover D. Turnbow, has been 


loading conditions are no problem for this of Kansas City, Mo. is newly elected president and general 
uty vertical Food Mixer made by G. S. Blakeslee elected director of Sunshin rianaver oa oremost Dairie 
Risenits, I ong Island), 


(ity, N 


Co., Chicago, Ill. Equipped with Roto-Cone variable 
peed pulley drive, the mixing speed can be changed 


infinitely within a 4 to 1 ratio without stopping mixing J. Linwood Antrim, Jr., Jas 
ction Speed adjustment is made with convenient been named vice-president ot 


Merrill N. Warnick hus as 
umed presidency of Amer 


ei D: Ass 
handwheel onthern Coffee in Liry n 
Investis the advantages of adding ROTO-CONE (ssn. Donald G. Wilson has been 
A ‘ppointed general manager of 
ee H. Lyon & Son, fish 


variable speed to your present drive. The Roto-Cone line, William P 
I. . 1] j « te Y ) < > » ; j 
| stalled, i complete varies peed pulleys, ippointed a vice-president. of pee ee 
> motor bases, V-belts, and V-driven sheaves Swift & Co., and will head the ‘ 
] 


and proved in thousands of actual installa- mpany’s dairy, poultry, and 





tions in the food processing field | e cream departments 


Write for descriptive literature and request the as- ee ee 
president and board member 
of Canada Dry Ltd., Toronto, 
Ont 


Vro V . ~ Frederick McG. Bundy of 

« : i ee (;loucester, Mass., recently 

DRIVE \ ¥ ae wa elected — president — of 

: Sai @ oe National Fisheries Institute. 
Outstanding 

a i Allison S. Burhans has been 

with : named director of research 

{epgemae),\| 3 . and development tor Bees h 


Nut Packing Co 


stance of our Hi 1 cont ol engineers 


Note the versatile mounting (vertical) and compact- 
ness. V-belt always travels on fixed center line as Horacio Cintra Leite has been 

axial disc movement on variable speed pulley is equal uppointed head of Brazilian i 

and opposite Cotfee Institut New York Albert R. Fleischmann, vice 

: fice president and general sales 

manager of Standard Brands 

MANUFACTURING CORPORATION «| Gyner of Atirassou Vineyards, iy, es been elected di 

owner of Mirassou Vineyards, rector He has been with 


Dept. FE-6 NORTHBROOK, ILL. (A Suburb of Chicago) San Jose, Calit., has been company for 37 years 
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BIN-FLO 
UNIT 





With { 3 | 
USES SMALL VOLUME | 
OF AIR AT LOW | @ The problem of handling viscous or n Soarrne 
Lil PRESSURE products that must be heated and cooled in bulk 
but are poorly adapted to pumping through 


KEEPS BULK MATERIALS MOVING | separate coolers can be solved with Mojonnier Vats, 


because they combine fast heating and cooling in 
BIN-FLO units in bins, chutes, hoppers, etc., restore flow 
characteristics to dry, finely ground materials which tend to 
pack or bridge in storage. Types for all materials and con 
diunons. No moving parts; simple installation; negligible 
Operating cost, nO maintenance cost 
BIN-DICATOR bin level indicator—"'The Fyes 
of the Bin'’—automatically reports levels of 
materials in storage, automatically controls 
filling machines; prevents waste 


THE BIN-DICATOR CO. | 


13946-R Kercheval ® Detroit 15, Mich. 


one stainless steel vessel 


& Mojonnier Vats have high pressure channel: 
the sidewalls and bottom that ps t forced 
circulation of n any types of heatin } and « 


mediums. Heat transfer rates are high, because the 


Extend the shelf life 


heat exchange medium can be circulated through 


of products containing the vat at high velocity, 


possible temperature split. Models available for 


maintaining the greatest 


operation under vacuum or air pressure. Construc 
= tion can be provided to use ammonia in the cooling 
0 ways. Sizes from 50 to 5000 ga Ss 
MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILL 
EASTMAN 
e o 
FOOD-GRADE 
ANTIOXIDANTS 
For complete information COUNTER- 
about the effectiveness of CURRENT 


Tenox in combating rancidity 


with 





in oleo oil, write to 


Pans e¢ Fruit Spread Cookers 
Chillers @ Cold-Wall Tanks © b 
EASTMAN CHEMICAL PRODUCTS, INC. Tubular Coolers @ Vacuum Fillers , Case, Can, Carton 
Chemicals Division and Quick- ze Conveyors @ Beverage Carbonating Units @ 
Dairy Processing Equipment. 


KINGSPORT, TENNESSEE 
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cree 


moisture 
damage 


7 


PROTECT WITH 


gir os 











Ee 


Nao 


DESICCITE 


SHIPPING 
STORAGE 


a Or 


SHELF LIFE =. 


(a nn 


Desiccite #25* is DRYNESS in 
convenient packaged form —when placed 
in your product container, Desiccite #25 
adsorbs damaging moisture during 


storage, transit and shelf life. 


Insure factory-freshness — eliminate loss. 


Write today for full particulars. 


DESICCANT DIVISION SLi CORPORATION 


GENERAL OFFICES 
727 West 7th Street, Los Angeles 17, California 
Available in Principol Cities Everywhere 


*T.@. REG. U. & PAT. OFF. 


For more information, use coupon on page 201 
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Harold Wainess 
oflices as 
He is forme 
chief sanitary officer of Chi 
cago Health Dept., and 
leave of 


nt 


has opened 
(Chicago milk and 


food consultant 


absence fron 
regional Town 
ilk consultant of the 

Publ Health Service 


eS AS 





Don B. Wood, owner and 
president of Wood 


I 
(Co., Stockton, Calif., 
ident 


Canning 
has been 
of Can 


‘ elected pre 


ners League of Calit 


W. A. Yantis has been elected 
president of Chase Candy Co 


Walter V. Yonker has been 


placed in charge of canned 
seafood Inspection Operations 
in Seattle tor National Can 


ners Assn 


Associated 
Industries 


Acme Steel Co., Chicago, has 

appointment — of 
Hall as chief engi 
Willard § 


is assistant chief research and 


innounced 
Marsh B 


heer and Collins 


development engineer. 


American Can Co. has pr 
posed Needham, Mass., 
of paper milk container plant 


as site 


American Machine & Foundry 
Co. has added two new direc 
tors to its board: Rodney ( 
Gott and Murray MeConnel 


American Plastics Corp. has 
purchased reinforced plastics 
division of Heyden Chemical 
Corp 


Barber-Colman Co. of Rock 
ford, Ill., will open new fac 
tory branch in Columbus, 
SC 


Cherry-Burrell Corp. has 
elected D. H. Burrell, III as 
vice-president of operations, 
— retiring Carl A. 


Container Corp. of America 
has opened new folding car- 
ton plant at Oaks, Pa. 


FOOD 


ENGINEERING, 


Continental Can Co.'s two 
newly elected vice presidents 
are John G. Murray and Peter 
Pp. Wojtul 


Co.’s 
Dolan, was re 


Dobeckmun 
Thomas F 
cently honored with a plaque 
from company personnel, cele 


president 


brating cellophane packaging 


firms 25th anniversary 


Food Machinery & Chemical 
Corp. has acquired controlling 
Varley Pumps & 


Kngineering Limited of Brent 


interest in 


ford, England 


Lamson Corp., Syracuse, N. Y 
has appointed Verne C. Story 
is manager of field opera 


tions 
Marathon Corp.’s vice presi 


ent, Allen Abran 
elected pre sident « 


hats been 
f Industrial 
Research Institute Tn of 


New York 


Owens-Illinois Glass Co., ‘I: 
eonstruction oft 


Atlanta 


ledo, 


plans 


large bottl plant in 


Paterson 
Co.’s new 
Leonard 


Parchment Paper 
president is EK. R 


Raybestos - Manhattan, Inc., 
Passaic, N. J., will open new 
modern rubber roll covering 


plant at Neenah, Wis 


Refrigeration Equipment Man- 
ufacturers Assn. has elected 
L. ¢ ( as president 
ind Lud Emde as vice presi 


dent 


Schmidt Lithograph Co. of 
San Francisco has announced 
establishment of new gravure 

printed foil depart 


nent 


packaging 


Union Carbide & Carbon Corp. 
las elected Howard S. Bunn 


Vice president 


Deaths 


James Oliver Deegan, 5k, 
president of Anchor Cap & 
Closure Corp. of Canada, Ltd., 
and a director of Anchor 
Hocking Glass Corp.—Apr. 4 


Malcolm McFaull, 66, former 
vice-president and treasurer 
of Standard-Knapp  Corp., 
packaging equipment manu 
facturers.—Apr. 30. 


Leonard W. Pollack, 59, part 
ner of Fletcher & Pollack.— 
May 10. 


George A. Smith, 38, owner 
of Fresno Meat Packing Co., 
Fresno, Calif—Apr. 14 


Paul Wormser, 60, vice-pres 
ident of S & W Fine Foods~ 
Mer. 23 
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For Eigh Speed 
CONTAINER CASING 


The Model B Caser is designed for high-speed casing operations as it 
automatically loads two tiers at a time, with either right or left-hand 
or two-side delivery. When equipped for two-side discharge it can fill 
up to 24 cases per minute. Recommended for a range of 202 to 501 
diameters up to 512 heights. 


Send for Special Bulletin and Prices 


HANOVER, PENNSYLVANIA 


THE BEST OF 


Everything 


EQUIPMENT 


AT LAST! 


a Pipe Insulation that 


WILL NOT DETERIORATE 


in SERVICE! 
INSTALL DURABLE, 
MOISTURE-PROOF 


WAPG: WALL vow: 


made 
of 


STYROFOAM © 


@ cheap and easy to install @ lightweight © mois- 
ture-proof . . . no swelling, softening or freezing 
@ efficient . . . K factor of .23 to .27 @ sanitary 
; no rot, drip or mold @ odorless and non- 
toxic @ vermin-resistant 


Vapo-Wall pipe insulation, made of Styrofoam, is the 
ideal covering for all low-temperature lines. Imme- 
diate shipment on all common sizes of pipe and 
fitting covers. Can be installed with good results, 
even on wet lines, by your own maintenance crew 
Write for free booklet and price information 


®Trademark, 
Dow Chemical Co. 


incorporated 


Pita” ga Nae 


7120 Avenue C HOUSTON, TEXAS WOodcrest 1753 
SATORU DE GRR A SESE LL LCN BORSA EG SIRNAS RINE MERI SMS SIAR SEN 
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REFRIGERATION 
At Its Best! 


KEIG STEVENS BAKERY 


“The Home of Colonial Bread” 
ROCKFORD, ILLINOIS 


A DOLE “Ice-Cel” Unit is employed here with 
an ammonia compressor hook-up to supply 
chilled water for the cooling heads on the dough 
mixers. In conjunction with a water cooling coil 
this unit keeps an even temperature in the 
fermentation room . .. No water loss, all water 
being re-circulated. 


WRITE FOR CATALOG B 


DOLE REFRIGERATING COMPANY 
5950 N. Pulaski Rd., Chicago 30, III. 
103 Park Avenue, New York 17 


In Canada: Dole Refrigerating Products, Ltd 
44 Elgin Street. Brantford, Ontario 


Maximum Refrigeration Efficiency 


DOLE 


“ICE-CEL’ UNITS 


coupon on page 201 


For more information, use 





' 


{hermoid 


industrial 
Rubber Products 











Regardless of the weight, content, temperature 


the materials you 


or other characteristics of 


handle, there’s a Thermoid Conveyor Belt that 


will stay on the job longer, reducing your 


handline costs. 


Thermoid “buili-for-the-job’> Conveyor Belts 


like those shown below are providing maximum 
and 


service for leading packers, 


coast to coast. Strong cotton fabrics, thoroughly 


processors 





impregnated with high-test rubber friction, are 
combined with tough, wear-resistant rubber 
covers. Welded together under extremely high 
pressures to assure exceptionally strong, durable 
belting. 


Your Thermoid Distributor can help you select 
the belt best suited to your needs. If your 
problem is unusual, he’ll call an experienced 
Thermoid Sales Engineer 


Thermoid Belting specifically designed for food processing applications: 


Ne 


Type WC —white cover 

Type PC 

For serting and carrying fruits and 
talvle Ncid-resi nt Imparts no odo 
taste to food 


Type ¢ 
—peac h color cover 


ors where 


Write for Thermotd Conveyor Belting Catalog 


Conveyor & Elevator Belting + Transmission Belting 
F.H.P. & Multiple V-Belts » Wrapped & Molded Hose 


‘ 


Thermoid Compa 


information, use Coupon on page 201 


For more 


~black cover 


Ideal for use in portable convey 


th belt or h lling ies up inclines of 30-3 


Vhousands of tiny 

irregular-shaped gripper points 
snot in direc enable this belt to carry pack 
with no 


} kel 
racks 


3679, containing full engineering data 


Rubber Sheet Packings »* Molded Products 
Industrial Brake Linings and Friction Materials 


a O) a tlol ar. am of -Ton ce) al) 
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Just Off the Press 


New Catalogs and Bulletins 
from manufacturers of equipment and supplies 


Asking — 





=a Free For The 


Food Plant Equipment 


Pipeline Filter Vlis-Chia s Mf 
Mlustrated leat . th St ilwauk 


I 


Circle 251D on Reader Service Card 


Cer ark, R ster 3 Industrial Valves 


Circle 251A on Reader Service Card 


Sand Pumps 


Circle 251E on Reader Service Card 


Valve Handwheel 


Circle 251B on Reader Service Card 


Power Conversion 


1) 
' 


: feat Circle 251F on Reader Card 


Service 


Pre-Vacuumizing Syruper 


et—Food Machin 


nical Corp., Sa 
Circle 251C on Reader Service Card ucal © Tp. in | 


Circle 251G on Reader Service Card 


Centrifugal Pumps 
Bull O8B6146B Jacketed Fittings 
' j 1 { A 


i 


Self-Cleaning Purifier 
| for reciprocating ¢e1 


251H on Reeder Service Card 


puriher 
Anderson 


Dust Collectors Cleve 
ieve 


Circle 251N on Reader Service Card 


Non-Electric Magnets 


Circle 2511 on Reader Service Card Bulletin B-¢ 


V-Belt Data tramp iron 

| product con 

Eriez Mf; 
ht duty 


s Manhatta 2510 on Reader Service Card 


Circle 


Circle 2513 on Reader Service Card 


Industrial Heaters 
ete informati 
ind hea 


stand 
ral fan 


non 
Water Conditioner men ae 
( lus ; ntained in 
ne ' talog 15 32 page West 

\lt 4 , a} 
: inghouse Sturtevant Div., 200 


Fran teach St., Hyde Park, Boston 


Circle 251K on Reader Service Card 


Circle 251P on Reader Service Card 

Electric Dehumidifiers 
bot: Cate nee Clutches 

1s ind en 

with over 

ickstopping clutche 

folder Form 


Road 


pineernny 


running 


Card 


Circle 251L on Reader Service 


Hydraulic Pumps 


251Q on Reader Service Card 


Circle 


Starter Selection 
Bulletin 14B 


Circle 251M « Reader Service Card 


es 
with the MICROSOL 202 AEROSOL FOG GENERATOR 
1 & 


@ A deadly weapon against germs and insects is an aerosol fog 


Its microscopic particles penetrate the 
holes, setcle 
where vermin nest 
the particles are too large 
and economically, use the 


fog 


Slightly higher west 
of Mississippi and 
in Canada 


your 
where! 


or humidifier! Use it 


FOGS 1000 CU. FT. 


generator docs not use 
some 
nozzles and air compressors. The MICROSOL® 202 


portable 


units 


smallest cracks and 
lethal doses of insecticides in the darkest corners, 
Ordinary sprayers can not do this because 
Vo produce an aerosol fog efficiently 
MICROSOL® 202 


which disintegrate 


This mechanical 
steam 
iwkward attachments like 


heat of 
insecticides No need for 

is entirely 
light, sturdy, casy to operate, nO Maintenance. Do 
MICROSOL* 202. Use it 
Use any kind of liquid germicide, insecticide, deodorant, 
difference! MICROSOL* 


Ask 


exterminating with the iny- 


and see the 


available in many sizes and with many capacities. 


IN 10 SECONDS your insecticide dealer or write for more complete information. 


SILVER CREEK PRECISION CORPORATION « Silver Creek, N. Y. 
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on page 20) 


For more information, use Coupon 





View showing vacuum lifters 


The belt conveyor moves 


the cans to an “‘unscram- 


bler’’ which delivers them 
single-file to the filler. After 
filling, the cans are con- 
veyed back to the machine 


for recasing. 


ADDITIONAL 


Investigate This 
Barnes Uncaser and 
Recasing Machine 


This new magnetic Uncasing and Re- 
casing machine unloads and reloads 
200 cartons per hour. Each carton 
holds 36 cans. Paper cartons of empty 
cans are conveyed to the — opening 
station where one pair and then the 
other pair of flaps are opened by 
vacuum lifters. The carton is then 
transferred to position under a rec- 
tangular magnet which lifts the cans 
out onto a belt conveyor. There are 
two layers of cans in a carton so the 
magnet operates twice for eac h carton. 


‘et 
= 


Detailed view of reloading station 





DATA 


FREE 
Rae 


PROCESS ECQUIPMERT DIVISION 


363 SOUTH WATER STREET 


on this and other Barnes Processing —- 
or 


ment is available upon request. Ask 
bulletin F-653. « 


ROCKFORD. tLLinols 
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For more information, use coupon on page 201 
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(ADVERTISEMEN1 | 
ASEPTIC CANNING 


CREAM STYLE CORN 


The Martin Aseptic Canning Sys- 
tem offers a means of eliminating 
the processing in the can by taking 
advantage of short-time high-tem- 
perature sterilization of the product 
in a closed heat exchange system 
and filling it cold into a sterile can. 


CORN PROCESSED 
OUTSIDE OF CANS 


Attractive features of the Martin 
System include continuous straight- 
line flow of both the product and 
the cans, low utility requirements, 
small space requirements, low man 
power costs, and improved flavor, 
color and quality in the finished 
product. One feature of particular 
interest is the fact that because the 
corn was processed outside of the 
can, the finished canned product 
has identical quality regardless of 
size of container used. 


CARMELIZED TINT 
ELIMINATED 


Test cuttings of the Aseptic pack 
show that the product produced by 
this method has a vast improve- 
ment in color by eliminating the 
characteristic brown or carmelized 
tint found in present in-the-can proc 
essed cream style corn. 

Two papers were delivered at the 
Canning Machinery & Supplies 
Association Convention recently. 
These papers offer additional infor- 
mation on Aseptic Canning and are 
available upon request. Write to 
W. F. and John Barnes Company, 
301 South Water Street, Rockford, 
Illinois. 
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Circle 253A on Reader Service Card 

Pumping Units 
\utomat pumping umit fea 
ring automatic centralized lubri 
ition te bject of Bulletin 
+ page irval ( 1 3249 


FE. 80th St., Cleveland 4 


Circle 253B on Reader Service Card 
Steel Fabrication 

Bulletin 153 cove 
tainless steel 


gineered § 

attention 
Rodney Hunt Machine Ci 

Mill St., Orange, Mass 


ving spe 


Circle 253C on Reader Service Card 
Helical Gear Drives 

Advantages of gear 
fields of application, and 
orrect selection are ussed in 
Book 2451. I¢ Link-Belt 
Co., 307 N. Michigan Ave., Chi 

» | 


} 


drives, 


pages 


Circle 253D on Reader Service Card 


Automatic Boilers 

Illustrated booklet 
tailed engineering data and speci 
fications of line of automatic boil 
crs. 4 pages.—Boiler Engineering 
& Supply Co., Inc., Phoenixville, 
Fa. 


ntains de 


Circle 253E on Reader Service Card 


Heat Exchangers 
Advantages of wide vaniet 
cooled heat exchangers 
Bulletin FF-FD 
( or} Ltd 


juoted in 


Circle 253F on Reader Service Card 
Variable Speed Drive 


Bulletin V-532 present 


Columbus, Ind 


Circle 253G on Reader Service Card 
Pressure Reduction 
Improved pressure reqaqucing 
ve that features sliding gate, i 
covered in booklet. 6 pages.—Jor 
dan Regulator Corp., Lebanon, O 


Circle 253H on Reader Service Card 


Grease Interception 
Pechnical guide to proper 
ind selection of 

rs 18 ilustrated.—T] 


, Ente, Pa 


grease intel 


\ Zum 


Circle 2531 on Reader Service Card 


Agitator Drives 
Vertical agitator drive 

ipplication in food processing agi 

tator tanks is treated in t 


units fe 


bulletin 
Western Gear Works, 417 9th 
Ave. S., Seattle 4. 


Circle 253) on Reader Service Card 


Control Equipment 


Automatic Controller 

Techni i] 
operation 
elapsed time controllers 


Co., Foxboro, Mas 
Circle 253K on Reader Service Card 


information — sheet 
of automatic 


Foxboro 


covers 


Precision Scales 
Scale for use hie 
on in weighing desired 
ubject of Detecto 
Scales In a e., Bklyn 


brochure 


Circle 253L on Reader Service Card 
Solenoid Valves 

Control of light and heavy liq 
uids, hemicals and foods 
with stainless steel solenoid valves 
is discussed in Bulletin 6] 
R. G. Laurence Co., 43 Highwood 
Ave., Teneflv, N. ] 


Circle 253M on Reader Service Card 


gases, 


Millivoltmeter Instruments 
Catalog 1053 covers use of Mil 
tmeter-type indicating, elec- 
troni and safety shut-off 
instruments. 22 pages.—Minne 
Regulator Co., 
, Phila 


rR 
control, 


ipolis-Honeywell 
Wavne & Windrim Aves 
delphia 44 

Circle 253N on Reader Service Card 


Pressure Regulators 

Bulletin 4003 features line of 
pressure regulators, offering per- 
formance curve data. 8 pages.— 
Moore Products Co., Philade Iphia 
24 
Circle 2530 on Reader Service Card 
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Laboratory Equipment 

Full line of lab equipment and 
supplies are contained in booklet 
20 pages.—Burrell Corp., 2223 


Fifth Ave., Pittsburgh 19 
Circle 253P on Reader Service Card 


Liquid-Level Valves 
Data feature liquid-level 
valves for both tubular and 
Jerguson Gage & Valv« 
Fellswa Somerville 45 


units 
gape 
flat gages 
Co., 8f 
Vass 


Circle 253Q on Reader Service Card 
Spectrophotometers 

Bulletin 303-15 ontain 1 
tailed descriptions and illustra 
tions of 


5 
pe trophotometers LA 


Beckman Instruments, Inc., 
Pasadena 1, Calif 


ultra violet and_ visible 
page 


South 


Circle 253R on Reader Service Card 


Flow Regulation 
Line of aut 
les which 


OlMall WC it 

integrate and regi 

are di ussed 
Sintering 


Net 


late flow of materials 
in bulletin 
Machinery Corp., 
ong, N. J 


Circle 2538 on Reader Service Card 


page 
Sinter Ave 


Electronic Control 

Single thyratron } 
uid-level contro] operating without 
radio frequency from a 
probe is subject of brochure.— 
Thermo Instruments Co., 1166 
E! Camino Real, Belmont, Calif. 


Circle 2537 on Reader Service Card 


} } 
electroni liq 
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There is no substitute 
for water , 


. - . and there is no 
substitute for EXPERIENCED ENGINEERING 
in developing a dependable water system. 
Let Layne engineers help you plan ahead on your water 


needs. Contact your nearest Layne Associate Company 


or write Layne & Bowler, Inc Memphis 8, ‘Tenn 


Water Wells 
Vertical Turbine 


1 SET IT ON YOUR 
e CONCRETE FLOOR 


2 MAKE SERVICE 
eo CONNECTIONS 


3 TURN ON 
THE STEAM! 


MESTEAM 


GENERATOR 


@ is fully piped and wired 











@ needs no special foundation 


is factory insulated and 
jacketed 


hes its own refractories 


20 SIZES 
10 to 600 h.p 
OlL OR GAS 


needs no heavy, costly stack 
15 to 2004 


WRITE FOR FREE BULLETIN TODAY! 


AMES 


AMES IRON WORKS 
Box C-63 OSWEGO, 
IRON WORKS 


Gentlemen 
OSWEGO, N.Y 


N.Y 


Please send me further information on | 
AMESTEAM GENERATORS and name of the 
nearest representative 


NAMI 
COMPANY 
ADDRESS 


For more information, use coupon on page 201 
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Union corrugated 

shipping containers carry millions 
of cans of Minute Maid frozen 

juices. In the highly competitive concentrates 

market, canners must be certain their shipping 
containers are economical. Boxes must stand up well 
against moisture. They must offer maximum shipping 
protection. They must double as a merchandising tool. 


Minute Maid Corporation is one of the leaders in the 
concentrates industry whose shipping experience 
has demonstrated that Union 


containers fill the bill completely 


7 NEE bac & PAPER coePoRatiON 


ree] CORRUGATED CONTAINER DIVISION + Box Plants: Savannah, Ga., Trenton, N. J., Chicago, Ill. 


Eastern Division Sales Offices: 1400 E. State St., Trenton 9, N. J. * Southern Division Sales Offices: P.O. Box 570, Savannah, Ga. 
Western Division Sales Offices: 4545 West Palmer, Chicago 39, Ill. * Executive Offices: Woolworth Bldg., New York 7, N. Y. 


For more information, use coupon on page 20}. FOOD ENGINEERING, JUNE, 1953 





Filter Papers 
Bulletin 


ie 


Vr 


Circle 255A on Reader Service Card 


Materials 


Box Packing 
Hlow to Pack 


( Sandusky, O 


Circle 255C on Reader Service Card 


Unloading Equipment 

Bul etin é feature 
diagr Ants 

or equipin 

unloading car 
aye Stephen 
Co Aurora, II] 
Circle 255D on Reader Service Card 


Lightweight Equipment 
\ IStl tl 


\If Cor 
Blyd., El Segu 
Circle 255E on Reader Service Card 


Cellophane Characteristics 


Nl Vi ( T} 
nia Blvd., Phila 


Circle 255F on Reader Service Card 


Conveyor Belts 

Advantage ven wire con 
veyor belts are 1 in Bulle 
tin 105 4 pa Cambridge 
Wire Cloth Co., Cambridge, Md 
Circle 255G on Reader Service Card 


Quartz Spectrophotometer 
Bulletin 1S 
nd analyses derived from use of 
tartz ctrophotometer.—-Beck 
South Pasa 


offers case studies 


man Ins Ml cea la 
lena 1, Calif 
Circle 255B on Reader Service Card 


Handling 


Pneumatic Conveying 
Diagrams and sketches detailing 
industrial use of 
ystems are 
u n 104. 8 pages.—-Convair, 
12 Brookline Blvd., Pittsburgh 
Circle 255H on Reader Service Card 


pneum itic con 


contained in 


Fork Lift Trucks 

Circular covers series of fork 
lift trucks.—Safeway 
Equipment Corp., 154 N 
lin St., Chicago 
Circle 2551 on Reader Service Card 


} 


Industrial 


Frank 


Buik Handling 
Automatic  svs or filling 
insporting, stormg, discharging 
ind blending bulk 
ribed in italog 
pa Tote System, In 
fice Nebraska 
Circle 255J on Reader Service Card 


Pallet Trucks 
Comparison charts cover hand 
lrauhi pallet truck 
Lewis Shepard Products, In 
125 Walnut St., Watertown, Mass 
Circle 255K on Reader Service Card 


pro elled hve 


Heavy-duty Trucks 
Series of cab-over-engine trucks, 
both gasoline and diesel powered, 
catalog. 6 pages 
“Mack Motor Truck Corp., 350 
hifth Ave., New York | 
Circle 255L on Reader Service Card 


» presented in 


Plant Supplies 


Soy Derivatives 
Booklet { 
bean | 

processing ( f 

ley Mfg. Co., Decat 

Circle 255M on Reader Service Card 


Industrial Flooring 


Circle 255N on Reader Service Card 


Cannery Operation 
in ATTIC T Ie 2 nbnidge 


Wire Cloth Co., Cambndge, Md 


Circle 2550 on Reader Service Card 


Bactericide-Fungicide 


Circle 255P on Reader Service Card 
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Paint Maintenance 
Pamphilet vers 
taintenan e€ paint costs throug! 

new ilorless — paint.--Enterprise 

Paint Mtg. Co., 2541 S. Ashland 
Ave., Chicago 

Circle 255Q on Reader Service Card 


reduction 


Flavor Formulas 
Formula and 
inufacturing and 
are offere: 
& Olcott, 
Varick St., New York 14 
Circle 255R on Reader Service Card 


Power Saw 
Cutting tubing with newly de 
gned power cut-off saw is sub 
f leaflet PrieClover) Ma 

Co., Kenosha, Ws 


255S on Reader Service Card 


Circle 


Corrosion-Resistant Gasketing 
technical data on line 
resistant gasketing 
S. Stoneware, Akron 


Circle 255T on Reader Service Card 
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Bulk Milk Tanks 


COOL FASTER, 
MORE EFFICIENTLY 


“FOR FLOODED REFRIGERATION 
EVAPORATORS USING 
RE-CIRCULATED FREON... 


Increases Heat Transfer Rate... 
as much as 50% on bulk milk tank installations 


Gives Automatic Flow Control... 
Flow control devices other than orifice can be eliminated 


Permits Smaller, Lighter Evaporators . . 
than with regular thermal expansion valves 


Eliminates Oil Trapping . . 


High gas velocity completely wets and scrubs tube walls 


ALSO brings operating economies to fan coolers, 
plate-type direct-expansion coolers, ice accumula- 
tors for sweetwater cooling, hardening-room 
blower units, pipe coils and pipe stands 


. nf DFSIGNERS AND ENGINEERS 
H. A. PHILLIPS & CO. REFRIGERATION CONTROL SYSTEMS 
3255 W. CARROLL AVENUE e CHICAGO 24, ILLINOIS 


REPRESENTATIVES: Tue C & S Equipment Co 
2103 S. San Pedro Street, Los Angeles, California 
MASON EMANUELS CO. @ 90 Dearborn Street, Seatie 4, Washington 


@ WRITE FOR 
FULL 
INFORMATION 


SAVE MANPOWER 


and CUT COSTS 
on every cleaning job with 


cold steam 


- 














® no back splash! 
e blasts stubborn dirt! 
harmless to finest finish! 


Connects to regular air and 


hot or cold water outlets. 


HYDRO-AIR wasuce 


WASHER 
PRESSURE CLEANS .. . 


Separators, Homogenizers, Pasteurizing Equipment, Air Filters, 
Dry Feeders, Bag Fillers, Trucks and other equipment. 


ORDER THROUGH YOUR SUPPLIER OR DIRECT 


re ee Weer itiarm ls 


Pasadena 1, California 


$995 


Tanks, Blenders, Mixers, Cookers, Racks, 


30 North Raymond Avenue ° 


For more information, use coupon on page 20) 
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For industrial trucks... Exide-lronclad now offers 


‘'a * 20% more capacity in the same space 
| * Lowest cost per A.H. to own and operate 


mT 
ali 


ii These are the features that 
0 © contribute to the higher capac- 

, ity and longer life of the 
T-H Battery: 


[ts larger positive plates, containing corrosion- 
resistant Silvium, are different ...unique... 
exclusive! No other type of positive plate con- 
struction offers you the advantages of the T-H 
Exide-Ironclad, with its slotted plastic tubes, 
permanently sealed on the bottom with poly- 
ethylene tube sealer. More active material is 
exposed to the electrolyte, resulting in greater 
power. More active material is retained, pro- 
viding higher battery capacity for a longer 
working life 


| 
h 


For more information, use coupon on page 201 


Other features include improved negative plates 
... practically indestructible Pormax separa- 
tors . . . new sealing compound . . . shock- 
proof molded jar... unbreakable quarter-turn 
vent plugs of plastic . . . corrosion-resistant 
tray coating. 


~~ f oth ‘4 


cor POWER BUY AT ANY PRICE / 
your BEST Fi 


are th 
Pe UE: 
Vow i 


1888 ... DEPENDABLE BATTERIES FOR 65 YEARS... 1953 


i 
— 








THE ELECTRIC STORAGE BATTERY COMPANY, Philadelphia 2 « Exide Batteries of Canada, Limited, Toronto 


ENID IXNIDE-IRONCLAD SILVIUM PORMAN keg. T.M.t Pat. of 
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Lubrication Principle 


ubricati explained in bulletin. 
— Imperial Oil & Grease Co., Inc., 
6399 Wilshire Blvd., Los Angeles 
48. 

Circle 257A on Reader Service Card 


Rubber Parts 
Bulletin 5201A] 


worlnnks Jecig 
production and design 


sumunarize 
of line of 
ustom molded rubber parts 4 
: Products 


Circle 257B on Reader Service Card 


Synthetic Detergents 

Compounding synthetic deter 
gents through use of new surface 
ictive agent. 8 pages.—Diamond 
Alkali Co., 122 E. 42nd St., New 
York 17, 


Circle 257C on Reader Service Card 


Spray Painting 
Ik 
finishing equipment for i 
istrial use. 28 page DeVilbi 
Co., Toledo 1 


Circle 257D on Reader Service Card 


Structural Plastic 

Engineering data, including fab 
rication and design factors, physical 
strength and chemical resistance 
of new corrosion proof structural 
plastic unplasticized, rigid poly 

nyl is contained in Bulletin 
9-1 6 pages.—Atlas Mineral 
Products Co., 37 Ash St.. Merta- 
town, Pa 


Circle 257E on Reader Service Card 


Industrial Chemicals 

Sorbitol, surfactants, mannitol 
solid polyester resins, fatty acids, 
plasticizers, and activated 
are listed in catalog. 8 pages 
Atlas Powder Co., Wilmington 99. 


carbons 


Circle 257F on Reader Service Card 


Miscellaneous 


Vault Doors 

Fire protection of records 
through fireproof vault doors, is 
featured in Folder SC-728. 8 
pages.—Remington Rand Inc., 315 
Fourth Ave., New York 10. 


ircte 257G on Reader Service Card 


Desk Calculator 
Handy folding, pocket-size card 
ontains wide range of engineering 
version tables, abrasives sizes, 
and formulas.—Pangborn Corp., 
Hagerstown, Md 


Circle 257H on Reader Service Card 


Switch System 
Airtube automatic switch system 
explained in Bulletin A-101-52 
4 pages.—Lamson Corp., Syracuse 
LN. % 
Circle 2571 on Reader Service Card 


Adding Machines 
Line of hand operated adding 
hin ec described in leaflet 
Rand Inc., 315 
Fourth Ave., Ne ‘ork 1 


Circle 257) on Reader Service Card 


Sanitation Surveys 
Consulting service on pre 
sanitation is explained in brow 
]. Carl Dawson & Assoc 

Louis 21 


Circle 257K on Reader Service Card 


Testing Bureau 
Eighty testing, inspecting, and 
inalyzing services are listed in 
Ider American Standards Test 
ing Bureau, Inc., 44 Trinity Place, 
New York 6 


Circle 257L on Reader Service Card 


Baking Formulas 

Baking recipes featuring poppy 
ind carroway seed are explained in 
booklet 12 pages.—American 
Spice Trade Assn., 82 \Wall St., 
New York 5 


Circle 257M on Reader Service Card 


FOOD 


ENGINEERING, 


Diatomite History 

Celite—The Story of Diatomite 
uses photos and drawings as well 
as text to trace development of 
diatomite. 28 pages.—Johns-Man- 
ville Celite Div., 22 E. 40th St., 


\ York If 
Circle 257N on Reader Service Card 


Investment Analysis 
I'wo booklets make available in 
formation on simple investment 
analysis tu determin savings 
brought about by air conditioning 
Ge neral Electri Co Bloom 
fic ld, N. i 


Circle 2570 on Reader Service Card 


Poultry Industry 

Method of appl} ng 
development of poultr 
scribed in Application Re 
10 pages.—International 
Machines Corp 59 
Ave., New York 22 


Circle 257P on Reader Service Card 


Industrial Landscaping 


Brochure treats with awards pre 
sented for landscaping and beauti 
fication of industrial buildings and 
property American Assn of 
Nurserymen, 635 Southern Bld; 

Washington 5, D. ¢ 


Circle 257Q on Reader Service Card 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there’s one given at the bottom 
of each item) on the handy 
Reader Service postcard — page 
201. Then sign at the bottom and 
mail. 

For your convenience, too, all 
items in this department are 
listed and keyed in the Reader 
Service Section. 





To Retain Full Flavor From 
Plant To Plate, Use Natural 


American Spice Trade Association 
82 WALL STREET, NEW YORK 


EUROPEAN MANUFACTURING RIGHTS 


Well known British Engineering Company, al- 
ready having European manufacturing and sell- 
ing arrangements with American Firms, desires 
to acquire rights to make and sell additional 
machinery lines. Comprehensive Works and 
Sales Organization. 
Representative will be in U.S.A. in June 

Write: Sheepbridge Engineering Ltd., 

c/o Hardinge Brothers, !nc., 


269 Lafayette Street, New York 12,N. Y. 











READER 
SERVICE 


_.. use the 


handy 


coupon 


on page 20] of the magazine 


Get literature, catalogs or detailed 
information that you need from manu 
facturers of equipment, materials, sup- 


plies, ingredients. 


for youn convenience 


USE READER SERVICE 











JURE, t933 





{) kK Wa ‘ ilking it 
in enemy mine field in Seoul 
when core exploded and a 


prec olstr iprric | caught me 


in the leg 


Got enough of that stuff? 
isked him. pointing 
ood. Tus 
e enough, he ud 
ican thank 


_ all kinds of people give blood goes to a combat area, a local hospital, 


for all kinds of reasons. But whatever or for Civil Defense needs— this price- 


ur reason for giving blood this you le painle ss cull will ome day ayvean 
] ' 


ean be sure of: Whether your blood american life 


Business Executives! Have you set up a list of Was this information 

b volunteers so that effi | given through Plant Bul 

Check These Questions! ‘— cient plans can be made abeaepliay yank ecole” 
for scheduling donors? 

Jar fs to most | Hlas vour con pany iven 


Have youarrat ged to have any recognition to done 


doing a 1 Bloodmobile make regu- 
ional Blood Progran / lar visits? [ Have you conducted a 
Donor Pledge Campaign 
rgeiven vour en [ Has your management en nv % 
ployees time off to make | dorsed the local Blood 
blood donations? Donor Program? Remember, as long % 
pint of blood may me 


our Company 


i i single 


: in the dit- 
ou have a Blood Do j Have you informed em ference between life and death 
>t - val iy 
or Roll in your plovees of yourcompany’s for any American .. . the need 
plan of co-operation ¢ for blood i of 


Give Blood Now—Call Your Red Cross Today! 


National Blood Program 
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GENERAL CONSULTING 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 


PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT — MARKET RESEARCH 
— PLANT LAYOUT and DESIGN — PACKAGE DESIGN and TESTING MANAGE- 
MENT — PUBLIC RELATIONS 


PATENTS — 








. PAUL BISHOP AND ASSOCIATES 
Food 


and Engineers 
Chemical 


t ing = Engineering of New 
z “Ang ‘of “Ol i Food and Cher al Plants 
" Internat mally Kne 
Write P. O. Box 348 


LEWIN ASSOCIATES 


Industrial Conaultanis 

DAVID N. LEWIN, Ph.D., FOOD CONSULTANT 
1OSEPH D. Lav art CONSULTING ENGINE? | 
Layouts Investigations Consulta 
Reports aiavind Investigations— Bakeries 
Dairy Products—Food Preserving by Heat, Drying. 
Freezing-—Consultation in Managing, Warehousing 

Distribution—Formulae, New Products. 
8 West 47 St NW. Y¥. 36, N.Y JUdson 6-1748 


SCHWARZ LABORATORIES, Inc. 


Consultation on Food Problems 
Analyses of Foods and Beverages 
food Plant Design and -lrocess Improvement 
earch and Investigations 
Testimony 
r bulletin describing facilities and services 
230 Washington St., Mount Vernon, N. Y 








BRADBURY RESEARCH ASSOC., INC. 


Food Plant Consultants 


PLANT SANITATION—-MANDATORY LABELING 
LABORATORY SERVICES; Filth in foods, food 
analysis, bacteriological tests 


817 Moody Street 





KARL B. NORTON & ASSOCIATES 
DONALD K. TRESSLER & ASSOC 


Food Technologists and Engineers 
Specialists in Food Preparation and he eservation ; 
Equipr nent Testing and Evaluation; Food Freezing 
By Product Utilization; Manufacture of Pure Fruit 
Flavors 
North Compo Road Westport, Cor 


FOSTER D. SNELL, INC. 


Research > ges a and mites 
Crean. Panel 7 ing, Formulation and 
reser Protective Packaging 
Inquiries invited on yo resear problems 
(ome ial Laboratory As wiation of 
Food Distributors, Ine 
29 West 15th Street New York 1] 
WA 4-8800 











FOOD DEVELOPMENT LABORATORY 


Consulting Service 
S. W. ARENSON, DIRECTOR 


Servi Bee the ev nk and Potat 
p Industries 
Baking Fr ng Cher val, Physical 
tuct Development ] 
taw Place 
e, Md 


GUSTAVE T. REICH 


Consulting Chemical Engineer 


{nuous Processes Sugar 
‘omplete Plants east, Molasses 


STRASBURGER & SIEGEL 


ts Racteriologists Food Technologists 
Specialists in Canned and Glassed Foods 
Laboratory Services 


Mayonnaise, Tickles 
« a ; g iga Filth in Foods, 
Food and Drug Libel Expert Testimony 


Testing Tomato Products 
0” “at Keverages, S 


1403 Futaw Place Baltimore 17, Maryland 








Your Inquiries to 
Advertisers Will 


Have Special Value... 


—for you—the adver- 
tiser—and the publish- 
er, if you mention this 
publication. Advertisers 
value highly this evi- 
dence of the publication 
you read. Satisfied ad- 
vertisers enable the pub- 
lisher to secure more 
advertisers and—more 
advertisers mean more 
information on more 
products or better serv- 
ice—more 


YOU. 


value—to 





Wuere To Store 


Frozen Foops 


Ingredients 


For the Food Processor 














QUAKER CITY 
COLD STORAGE CO., Inc 
PHILADELPHIA, PA. 
3 WAREHOUSE LOCATIONS 
Proper Temperature for Frozen Foods 














New 
Advertisements 


received by June 26th will appear in 
the July issue subject to limitation of 


space available. Address copy to the 


FOOD ENGINEERING 
330 W. 42nd St., New York 36, N. Y. 


CARROT OIL 

makes foods 
iit golden yellow 
att on 4 


Carr é oll, like butter, contains carotene. Carrot of! 
acted tbe ym carrot and each pound contains 
inits of carotene, the international 
stand ard of vita in A 
Carrot ol d for vitam!nizing foods because 
it is iatural vege table oll and because it contrib 
tes vitamin A of high stabi) 
ty and de gp golder 
ow lor c arrot oil is 


not synthet I n 
tain an ap of any kind 
and doe not pr hy 
fla 


SEND FOR BOOKLET 
N I ! cata a 
- a 

ic i Write today 
NUTRITIONAL RESEARCH ASSOCIATES 
205 Broad St., South Whitley, Ind 














IT this or other advertising does not 
supply the information wanted 
concerning ingredients for the 


food processor, please write: 


FOOD ENGINEERING 
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OPPORTUNITIES 
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ce nearest 
NEW YORK 
CHICAGO 
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POSITIONS VACANT 


and sala: 
s advertis 


W tac nsit 


tech 





Call, 


7 W. Madison St 


WE NEED! 

FOOD TECHNOLOGISTS and 
FOOD CANNING CANDIDATES 
—juniors to top-level. 

write or wire: 
Gladys Hunting (Consultant) 


Drake Personnel, Inc. 
Chicago 2, Ill 











ADMINISTRATIVE CHEMIST 


National Ph.D. 
with two to six years industrial experience 
for position as Assistant to Director of 
Quality Control. Job responsibilities in 
clude technical and administrative assign 


concern wants chemist 


ments. 
Cereal or food background will be bene 
Salary commensurate with ability 
experience. Prefer man under 35 
Address complete resume to 


ficial 
and 
years of age 








WANT TO ADD A PROFITABLE LINE? 


If you are already selling this field 
here's a real opportunity to add a top 
profit line of SPECIALTY PAPER BAGS. 
Big sales potential exists in this trade 
buyers are waiting to be sold! Must be 
top salesman with good contacts. Excellent 
commission arrangement. Act now! Write, 
giving references and territory covered or 
phone EXeter 2-1800. 


STANDARD BAG CO. 
29-10 Hunters Point Ave., 
Long Island City, N. Y. 











PROJECT LEADERS 


Openings for chemical engineers and 
food technologists in pilot plant develop 
ment and plant service work as Project 
Leaders. Prefer one to four years food 
experience. Submit detailed resume of 
personal history, education, and experi 
ence 

HARRY B. FUNK 
Personne! Department 
PILLSBURY MILLS, INC 


Minneapolis, Minnesota 
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PRODUCTION SUPT. 
SALARY START $10,000 
Mir. Cereals—Midwest Area. 500 Em 
ployees — $3,000,000 Expansion Program. 
Opportunity unlimited. 
ASK FOR RAY EDWARDS 
O'SHEA EMPLOYMENT SYSTEM 
‘America’s Larg 


64 E. Jacison, Chgo, Ill - WAbash 2 -1884 








FINE FOODS MANUFACTURER 


Wishes to sell line of five actively selling top qual- 
ity products due to ill health. Active distribution 
in retail outlets and institutions established locally 
for six years. Products have never been advertised 
nationally. For full details write:— 


“FINE FOODS” 


Box 1433 Savannah, Ga. 








MODERN FOOD PLANT 
AND EQUIPMENT 


Completely automatic filling, labeling and 
screw capping equipment. Tank car equip 
ment and storage for liquid sugar, corn 
syrup, vinegar, and aqua ammonia. Tank 
car storage pays all overhead. List of 
equipment on request. Located in Detroit 
selling to wholesale grccers and chains. 
Established 1937—Six car siding. 


BO-8086——-Food Engineeri: 
30 W. 42 St New Y 6.8. 2 











FOOD PLANT WANTED 
We are now manufacturing over $20,000,000 sn 
various lines and wish to expand by acquisition of 
assets of stock of one or more industrial companies. 
in our negotiations the sellers’ problems and wishes 
will receive full consideration. Present personnet 
will normally be retained. 
Address all replies 
“Confidential” < : GALE, 2. 


233 Broadway, N. Y. -1819 








WANTED 
TO EXPEDITE PRODUCTION 


Food Processing Equipment including 
Aluminum and S/S Kettles, Mixers, 
Vacuum Pans, Dehydration equipment, 
Grinders, Elevators, Stills, Colloid Mills, 
Conveyors, Filters, Packaging Units, 
Wrapping Machines. Will consider a 
set up plant now operating or shut down. 
When offering give full particulars. 


P. O. Box 1351 
Church Street Sta., New York 8, N.Y 








planta - mall 


FOR SALE 
—+#2 Day Brighton Pony 
Mixer 
1—Size 15 Class C Type VII 


Baker Perkins Mixer 
FS-8053, Food Engineering 
3320 W 42 St New Yor { XN \ 














Looking for position in 
PRODUCTION or MANAGEMENT 


Have 273 years exnerience with three top com- 
nantes in can manufacturing and meat canning— 
holding sunervisory rositions. Desire position as 
plant manager with medium-sized oraanization, 
or staff management with a taraer firm. B.S 
In M.E.  PW.810i, Food Engineering 

520 N. Michigan Ave., Chicago 11, Ml 


FOR SALE 
Two—new Savory 
ELECTRIC TOASTERS 
Heavy duty, 1 used 30 and 80 gal 
Aluminum jacket kettle. 
N.Y. 











P. O. Box 781, Stapleton S. I., 
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MODERN REBUILT EQUIPMENT 
At Tremendous Savings 


International Stainless Steel Straightline 
Vacuum Filler, with automatic Feeder. 


Resina Model LC automatic Capper. 
Kyler A and Burt adjustable Wraparound 
Labelers. 


Baker Perkins BB, JNM and Readco 
Heavy Duty 50 to 150 gal. Double Arm 
Jacketed Mixers, Sigma or Fish Tail 
Blades. 

Day and Robinson Dry Powder Mixers 
and Sifters, 100 to 10,000 Ibs. cap. 


J. H. Day 75 gai. Imperial Double Arm 
Steam Jacketed Mixer. 


J. H. Day Pony Mixers, 8 gal. cap. 


B. P. type 3500 gal. 
Doubie Arm Mixer. 


Steam Jacketed 


Bowne ee 





Day 650 gal. J Jacketed Jumbo Mixer. 
= bles: 5 a 


Stokes, Day, New Era, Hottman Mixers, 
2 to 3500 gals. with/without Jackets, 
Single and Double Arm Agitators. 


Baker Perkins 150 gal. Unidor Steam 
Jacketed Double Arm Mixer. 


Tri-Colloid #5 Mill and Homogenizer. 


Mikro 4TH, 3TH, 2TH, 1SH, Bantam 
(S.S. also) Pulverizers; Schutz O'Neill, 
Stedman Mills. 


Allis Chalmers, Great Western Sifters. 
Colton 2, 3 Rotary Tablet Machines. 


Pony M, ML Labelrites; Ermold, World 
semi, fully automatic Labelers. 


Stokes & Smith Transwrap Filler 
S. & S. Gl, G2 and G6 Auger Fillers 
F. J. Stokes HG88 Duplex Auger Filler. 


Be sna Packer and Triangle Fillers. 


- 
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UNION 


ON \ 
Established 1912-0") 


Triangle Package Models, G2C, G2S, 


N2CA Elec-Tri-Pak Fillers 
Horix and Elgin S. S. Rotary Fillers. 
Filler 4-Head S. S. auto. Piston Filler. 


Stokes, Colton semi auto. and auto. Tube 
Fillers and Closers. 


Doughboy, Amsco Rotary Bag Sealers 
Standard-Knapp No. 429 Carton Sealer 


Hudson Sharp Campbell automatic cello 
phane Wrapper. 


Hayssen; Package Machy. Co. FA, FA4, 
DF, CA2; Miller and Scandia auto- 
matic cellophane Wrappers. 

Oliver 799E auto. cellophane Wrapper. 

Shriver, Sweetland, Alsop Filter Presses. 

Huhn Steam and Gas-Fired Rotary Dryers. 


Pneumatic automatic Cartoning Unit, 60 
and 30 per min. 


New York 12,N. Y. 


o® LLLLLLALALLA LSS KLAR SKLKLKLKL BAGGAGE SEES ESES EUS EEEVUEST USER ERUDEES 


Additionai Information and Prices Available on Request 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 
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—FOR SALE- 


Arm Mixer, Sigma Blades, (0 gals. 


Biades, 10 Gals. 

1—Baker Perkins Boga Steel Dispersion Mixer, 
Size 15. Type VUMM. 100 Gals. — Cap., 
150 Gals. Total Cap., 75 HP Dri 


i Aluminum Plate & Frame Filter Press, 
x 24", Closed Delivery, 35 Chambers. 


i—Sperry Aluminum Plate & Frame Filter Press, 
42” x 42", Closed Delivery. 


tor, 1600 Gals. Cap. (Unused). 


6—Pfaudier Glass Lined Pressure Tanks, 300 Gals. 
Cap '5PSI. 


“GELB inion’ 


Est. 1886 UNionville 2-4900 





i—Baker Perkins Stainless Steel Jacketed Double 


i—J. H. Day Stainless Steel Jacketed Mixer, Sigma 


i—Pfaudier Glass Lined Vacuum Kettle, 500 Gals. 
Cap. 


i—Glascote Glass Lined Jacketed Vacuum Reac- 








FOR SALE 


Bag Sealer: Amsco Hy-Speed model S 
Coating Pans, stain. steel and copper 
Pulverizer: Micro Bantam type SH, stain. steel 
Powder Mixers: 100 to 2000 Ib. capacities 
Liquid Fillers: Vacuum and Siphon types 
Mixer: Read 380 gal., st. steel, 50 hp 
Centrifugal: Sharples airtight st. steel 
Kettles: Stain. Steel, all sizes, new and used 
Filter Presses: 7, 10, 12, 24” 

Screens: 20 x 48” Rotex and Robinson 

Starch Coolers: 100 gal, stain. steel, 20 psi 
Fillers: Geyer, Kiefer, Visco, M&S., Elgin 
Lahbelers: New Jersey, World, Knapp, Burt, Ermold 
Dough Mixers: Day, Read, Hobart, Champion 
Cappers: Capem Pneu. Scale, Elgin, U. S 
Vacuum Pans: 36” and 42” stainless steel 
Filters: Alsop, Ertel, Sparkler, Industrial. 


Send us a list of your idle equipment 


LOEB EQUIPMENT SUPPLY CO. 
1931 W. North Ave. 





NEW DIVISION 


Stainless Steel & Steel Spiral Mixers; 
Stainless Steel Tanks; Coded Vessels; 
S.S. Jacketed Kettles & Agitators 


PARTIAL LISTINGS 


2—Bird S.S. Cent. 48” Perf. S.S. Baskets 
1—Tolhurst Centrifuge 48° Perf. 5S 
Basket 
4—Vac. Shelf Dryers 6, 10 & 15 Shelves 
1—Buflovak 32” x 90” Drum Dryer. 
1—Bufiovak 6’ Jack. Vac. Crystallizer 
4—Stokes 212 C Vac. Pumps 100 cfm. 
3—Duriron SS. 112” x 1” Cent. Pumps 
1—Pfaudler Unused Glass Lined 500 Gal 
Jack. Kettle. 
1—Sperry 24” C.l. Filter Press 
1—Sweetland #12 Filter. 
2—Stainless Condensers 370 Sq. Ft. Each 
5—Stainless Jack. & Ag. 150 Gal. Kettles 
8—Stainless Tanks 100 to 5700 Gals. 
2—Bubble Cap Columns 6’ Stainless 
3—Bubble Cap Columns 27” & 36” Alum 


Fillers, Labelers, Cappers, Conveyors, 
Pulverizers etc. Send for Bulletin A-31 
with complete listings. We buy single 
items or complete plants 


THE MACHINERY & EQUIPMENT CORP. 
533 West Broadway 
New York 12, N.Y GRamercy 5-6680 








Chicago 22, Ill. 








FOR SALE 
250 gai. Copper Steam jacketed Kettles for 100 Ibs 
working steam pressure 
4 gal. , ee Still with condenser end tank 


276 Enterprise Food Grinder, belt drive 
Burns Split Nut Peanut Blancher, motor drive 
SAVAGE BROS. CO. 


2633 Gladys Ave Chicago, tt! 


MODERN PACKAGING EAUIPMENT 


FOR IMMEDIATE DELIVERY 


SPECIAL 
PNEUMATIC SCALE CO. DOUBLE 
PACKAGE MAKER, Medium Size, 
Ser. #9187, complete with motors. 





PNEUMATIC SCALE CO. Automatic 
Cartoning Line, consisting of: Auto 
matic Feeder, Bottom Sealer, Liner, 
Filler, Top Sealer & Compression Unit 

PNEUMATIC SCALE CO. Large and 
Small Liners 

PNEUMATIC 
High Speed 

PNEUMATIC SCALE CO.—WORLD and 
PONY fully automatic and semi-auto 
matic Labelers, 60-120 per minute 

KARL KIEFER 16 Spout Stainless Steel 
Rotary Vacuum Filler 

PNEUMATIC SCALE CO., CONSOLI 
DATED AND RESINA fully automatic 
Cappers, 1, 3 and 4 Head 

STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit 

STANDARD-KNAPP Case Loader and 
Unloader 

STOKES & SMITH model HG84, Twin 
Auger Filler with Vacuum Attachment, 
Also Models G and GD 

PACKAGE MACHINERY 
Wrapper 


Partial List—send for complete list of 
equinment in stock 


SCALE CO. Tightwrap, 


Model FA 


Single Machine or Entire Plants 
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ALLIED EQUIPMENT CO. 


940-946. Népperhan Ave, Yonkers 3, N.Y 
Prone Yonkers $-0442 
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DOLLARS AHEAD IN STOCK , BRILL suv 


ON COSTS Stainless Steel and Stainless Clad 
BUY 
Steam Jacketed Kettles, 40. 60, 80, o* IS THE BEST 


DAYS AHEAD 100, 150, 500 gal. 


Lee 300 gal. T316 stainless steel 


ON PRODUCTION salad dressing starch base cookers, r 


WHEN YOU DEAL bent jacketed, double motion agi- 4 SEE THESE VALUES! 


3000 gal. Horiz. Stainless Steel 


WITH A LONG Tanks, insulated & agitated, sani- 
tary fittings, excellent for trans- 
ESTABLISHED porting, storing or holding milk, 
COMPANY food products, wines, etc. 
Stainless Steel Tanks, 30, 60, 100, 
AAA-1 RATED 150, 200. 300, 400. 500. 1000. 3000, 
5700 gal. 
10—Anderson Duo Expellers, each Aluminum Tanks, closed, 275, 330, 
with Tempering Apparatus and 480, 500, 1350, 1450 gal. 
50 HP AC Motor. Very Favor- 15,000 gal. Vertical Steel closed 
alle Priced Processing Tanks, 80% int. W.P., 
with 970° 3” pipe coil and turbine 
agitator with 40 HP drive. 
1—Patterson 500 gal. steel jacketed, Triangle G-2-C Elec-Tri-Pak Weigh 


closed, agitated Kettle, 125% jacket. ers & Fillers. 


8—Shriver 42” x 42” cast iron Pl. & Elgin Twin Piston Filler. 
Frame Filter Presses, 18, 27, 36, 54 2 -Mojonnier #90 Rotary Vacuum Fill 


ers, 14-spout; stainless. 
Pneumatic Scale Auto. Duplex Lab 








1—Hersey 4x26’ Monel Rotary Dryer 

1—Hersey 3'x26’ Stainless Steel Rotary 
Dryer. 

1—Link Belt Monel 2'7’’x8’ Roto Louvre 
Dryer. 

4—Devine Vacuum Dryers 4, 6 and 10— 
40''x43”' shelves. 

1—Devine #27 Vacuum Dryer 17—59''x78" 
shelves 

2—Stokes 30’'x8’, 3’x15’ Rotary Vacuum 
Dryers 

4—Pfaudler 1000 and 1500 gallon, New, 
glass lined Reactors 

2—Pfaudler 100 gallon glass lined, jack- 
eted Stills with condensers and re- 
ceivers 

3—Buflovak 5'x12’, 42’x120", 42''x90” 
double drum Dryers 

3—Groen 150, 125 gallon, Stainless Steel, 
agitated, jacketed Kettles 

3—Mikro Pulverizers 42TH Stainless Steel, 
#1S1, HSH 

1—Day 2000% Powder Mixer and Sifter 

1—Robinson 4000% Heavy Duty Mixer 

6—Rotex 40''x120", 40''x84", 40x56", 
20’'x48" single and double deck Sifters 

1—Sperry 24° Aluminum P&F Filter Press. 

1—Fletcher 48’ Aluminum Suspended Cen- 
trifugal, 





chambers, 1” cake. 
15—-Sperry 18” x 18” cast iron Filter 


Presses, P. & F., 11 chambers eler. Front & Back. 
30” x 30” Shriver Filter Press, cast- Kyler model “H” Wrap Around 


Labeling Machine. to #10 cans. 
iron, steam-heated. kK Soak 2 oe 
Quadruple Effect Evaporator, Calandria pe ee, 


Type, Brass Tubes, 14,000 sq. ft. heat- WELDED STEEL TANKS 


ing surface a 
Devine # 28 Vacuum Shelf Dryers, Brewery Lining 


ea. 20 shelves 59’ x 78” Complete. AT NORFOLK, VA.—Lastiglas lined: 
6’ x 50° Louisville Rotary Steam Tube 


et (9) 15,200 gal. Horizontal 

. ( J ° i 
Horiz. Dry Mixers, 12,000#, 2,000#, a mee = ed 
1,000+, 6007, 4004, 3004. . (2) 3,500 gal. Vertical, open 
Day size 30 Imperial unjacketed Stain- 
less lined, Stainless blades, 75 gal. AT TONAWANDA. N. Y...Mammui 


Send for complete stock list 


PP OAE ES SPEDE DO OEPDEHPHEODE SBE MRD 
SPSEPHPSEEHEPSSSTEOSeLSFEMSSCOSEOEBHSSCOOOS 


Oliver Vacuum Filters, incl. 8 x 12’ lined: EQUIPMENT COMPANY 
an = 14, 16 « 18 (5) 7,000 gal. Vertical, closed 
Mechanical 5’ x 16’ jacketed Cooker. 2401 Third Ave., N. Y. 51, N. Y. 


Mikro Pulverizers, 2TH, 2SI, 4TH. AT MOUNT CARMEL, PA. Mammut 
1— #12 Sweetland Filter for 72 Monel lined: 

leaves on 2” centers. (9) 4,650 gal. Horizontal SOSH OHEDSE S OBSOOSE 
1—Std. Knapp #429 Self-adjusting Gluer- (5) 4,300 gal. Horizontal 

Sealer & Compression Unit. 2) 3.875 gal. Horizontal 
1—Buflovak 6’ Vacuum Crystallizer. 
6—Vert. Retorts, 42” x 72’, late type, AT MARION, IND._-Mammut lined: REBUILT 

with instruments and crates. (8) 12,700 gal. Horizontal MACHINERY 
I—K.K. Rotary Vacuum 12 Stem S/S 2) 11.300 gal. Horizontal FOR FOOD & CHEMICAL 

Filler and Capem Capper (2) 10,500 gal. Horizontal PROCESSING ss ae 
1—Prog. 2 spout S/S Filler, qts. and gals. (6) 5,500 gal. Vertical, closed poe Vos Geren neue 
Lee S/S jack. Vacuum Pans, 250 gal., (22) 8.300 gal. open top rectangular Mojonnier 14 ig ag 

Stainless Stee anks 

300 gal., 500 gal. 16°10" long x 7'7" wide x 8'9" World Rotary Labelers 
Shriver 18” x 18” Alum. Filter Press. Herman aC tee 
Patterson S.S. 110 gal. Vacuum Mixer, Bottle poping 
sigma blades , ; FOR IMMEDIATE DELIVERY 


a2 12", 32" x 90", a2 120" i PROCESS INDUSTRIES 


6—Dopp c.i. Kettles, 80, 150, 350, 600 gal. ei 
Anco 4 x 9 Chilling Rolls. 307 POWELL ST. BROOKLYN 12,N.Y. 
1411 N. 6th St. PHILA. 22, PA. DICKENS 2-102] 


* 
Tel: CYpress 2-5703 - Cable: Bristen, N. Y. 3 
4 














Only a Partial Listing 


our 36”. year’ Available 46 ONE PIECE GLASS LINED 


Complete tine equipment TANKS—IMMEDIATE DELIVERY 
CONSOLIDATED for Peanut Butter manufacture One-piece welded tanks with glass linings by 


Pp R @) D U C T oe A. 0. Smith, available for immediate delivery 
toe: " : can be purchased individually, complete descrip 
Consisting of: Bauer Radiant Ray Roast- tion, option for inspection, and price upon 

raey,,\ 3 NY Tie ers with Controls, Elevators, Exhausters, application 
A , - Conveyors, Gravity Separators, Mill, Stor- Quantity Capacity Each Dimensions 
age Bins, Blanching Equipment, etc. Some 8 18,135 gallons 9 +40 long 


° i ; ; 13,857 gallon F long 
13-17, PARK ROW of this equipment practically new, others 10,168 rea tong 


NEW YORK 38 N Y older, but all guaranteed to be in oper 8.525 gallons long 
, ating condition. If interested write for com oa gallons long 
BArcley 7-0400 plete inventory: L. N. Kloppman. 336 fon , hugh 
1,953 gallons » ' high 


We Buy Your Idle Machinery H. J. HEINZ CO. FS-8074, Food Engine 


P.O. Box 57 Pittsburgh 30, Pa W, 42 St., N 
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SEARCHLIGHT SECTION 


AN INDUSTRIAL “LUCKY STRIKE” 
TO LOCATE NEEDED EQUIPMENT 
At the RIGHT TIME and PRICE! 


Send for the Complete 000 List! 


ITS LIKE 
FINOIN’ GOLO/ 


KETTLES, TANKS, COOKERS, VAC- 


FILLING EQUIPMENT 


UUM PANS, CONCENTRATORS, € 


New Stainiess Stee! Steam Jacketed Ket 
tl ir 4 
New Stainiess St ical and Hori- Special 
zontal Tanks, all sizes 
Rebuilt and Tested Copper Steam Jack- 
atl. s D 
truck type) Tanks Fryers 
5200 Gal. welded; 
a or erry 
o6 igh 
tacheted Buffalo 


Dopp Jacketed. Agi tate d Kettles 
or Reactors x 1 
Bufiovak 50 r ee Jacketed Ag 
P 
Pfaudier Jacketed ss Lined Reactor 
4 


Stainless Steel Jacketed Re 
x 


Vacuum Pan with 
Copper Jacket apacities 
niess Stee! Flash Tank welded con 
struction; with stainiess tube bundles; 
6B x6 


FIRST MACHINERY CORP. 


157 HUDSON ST. 





RETORTS, STERILIZERS, DRYERS, 
Tc 


EVAPORATORS Food Machinery Corp., A 


other Pressure Retorts from 40° x 60” 
to 42 


Steel Retorts with heavy doors, tracks 
and steam pipes; 66 

Dehydrators; Cabinet type 
apron conveyor type and tunnel type 
Buffalo Vacuum Chamber 
shelf; 42 x 42 with 


Drum 


FILTER PRESSES AND FILTERS 


and Sperry Pilate & Frame Filter matic Samco Type Vacuum Fillers 

FMC Straight Line and Rotary Stainiess 
Stee! Syphon Fillers for 

eiiere by. Alsop Ertel, FMC Straight Line Stainiess 


Presses with wood, iron, rubber, alu 
1 contact parts 
and Plate 


Robins and 


vertical and horizontal. products; adjustable 


cet dl to cdg nae Bronze Fillers for 


all size containers 


Horix Stainiess Stee! 


Berlin Chapman Rotary 
Ju 


” 
eae Vacuum ice Billere for No 


Food Machinery Corp. M. & $ 
Stainless Steel Fillers 
baby food, tomato paste 


Dog 
soups, purees and similar 


HEV 14 every purpose 
Fillers 
Stee! 14 Mixers 


Stem Rotary Gravity-Vacuum 
Mojonnier No. 90 Stainiess 
H Rotary Gravity-Vacuum 
Stainiess Steel 


owders and G 
10 Pocket Stokes and $m tr Triangle, Whiz 


set for sack and bag Packers too 
similar 


Food Machinery Corp. M. & S. 6 recut MIXERS 
Food 
materials} Heavy Duty Dough Mixers, single and 


matic for Powders and Granulars by 
sizes from 4% bbl. to 
6 bbi 

4 Lal Day Egg Clipper Type Jacketed 
20 x x 28 

Fillers Robinson Unique Staintess Steel Powder 
Mixer 17 x 20° x 

Powder Mixers in 

tee! and stainless steel usually 


si Machinery Corp eal Pack Fillers v » i in stock 


Fillers all sizes Pts 


sizes and 
Elgin Filler Mach 


h Stainless Top Plate 
Pneumatic Scale Semi and 


JUMBO Mixer, 94 
Auto « ape y, 4 with extra 


to Gals 
Vacuum 


Hope Piston Fillers from single to 11 


Pistons stainless or 


FRED. FIRSTENBERG, Pres. parts all size containers 


WOrth 4-5900 


contact 


NEW YORK 13, N. Y. 





FOR SALE 
Rebuilt Jumbo Model E Bottle Capper 
for 36 MM Crown Caps—manufactured 
by Crown Cork & Seal Co. 
Type “A” Standard-Knapp Vertical 
Labeler complete with automatic contin 
uous label feed, to apply a full wrap 
cround label on one-quart bottles, can 
be adjusted to other size bottles—pur 
chased new 
No. 830-4 Standard-Knapp Bottle Packer 
to pack one-quart botiles, can be ad 
justed to other size bottles—purchased 


ew 
» above equipment was purchased in July, 
. and used for approximately six months only 
All equipment in excellent condition 


VALVOLINE OIL COMPANY 
Purchasing Department 
Freedom, Pa. 


FOR SALE 


4 ft. & 5 ft. Stainless Steel Vacuum Pans 
200 gal. S.S. Tank, 36°x48", i', H.P. agit 
250 gai. S.S. Tank, 42°x42”, agit 

75 gal. Monel Jkt. Kettle, 35°x27”, agit 

10 & 100 gal. S.S. Clad Jkt. Kettles 

150 gal. S.S. Jkt. Kettle, 42°x34", agit 

100 to 200 gal. S.S. Mix Tanks, water jkt 
300 to 4000 gal. Glass Lined Tanks 

26” Centrifugal Extractors, 3 H.P. 

75 to 1500 gal. Homogenizers or Viscolizers 
Model 148C Stokes Vacuum ag ig H.P 
Quincy Vacuum Pump, ‘2 H.P 

3000 gal. §.S. Truck Tanks, Trailerized 
32°x90" & 367x120" Double Drum Dryers 

5 H.P. Copeland Freon Refrigerating Unit 
Milk Pasteurizers, Coolers, Fillers, Washers 


Send us your inquiries 
LESTER KEHOE MACHINERY CORP. 


1 East 42nd Street New York 17, N. Y 
Murray Hill 2-4616 














FOR SALE 
STEAM JACKETED 
STEEL MIXING KETTLES 
With and without Agitators, capacities 300 
Ib. to 5000 Ib., prominent make, good condi- 
ion. 
or PLASTIC MACHINERY EXCHANGE 


426 Essex Avenue Boonton, N. J. 
Cable Address: Plasmex, Boonton. 


FOR SALE 
M&S ALL STAINLESS CAN FILLER 
10 Valve for 303. 
Also, 18 Valve FMC STAINLESS 
JUICE FILLER. 


CALIFORNIA MACHINERY EXCHANGE CO 
420 Market St. San Francisco, Calif 


ECH Offers UNUSUAL BUYS 
A Photo Can Be Sent on Request 


2—Sparkler Filters, SS Model 33-D-17 & 4-8-7 

Carter Model SH> 2 station SS Vac Powder Filler 

Transwrap Machines, Model A-B & BE 

Capem, Resina, Kramer and Elgin Cappers 

Mikro t, #2 j Mills with motors 

Day 731 Roball Sifter, 20 x 4&8 with Motor 

Day SS Vac. Mixer, Jktd Sigma Arms, 5 gal 

Knapp & Burt Can Labelers For all sizes 

Robinson Attrition Mill 24” Double Runner 

Reactor 347 SS Jktd. & Agtd. 30 gal. cap 

Raymond Imp Mills £40 New 0000 with 10 HP 

Sprague Sells Model 60 SS 6 Spout Filler 

Stokes Late Model RD4 Tablet Machine 

2 Gentnrich Steam Tray Driers, 33% x 32” « 50 

Ross Heavy Duty 40 gal. Pony Mixer 

Packaging Equipment of all Kinds, Makes & Sizes 
Gluers, Wrapping, Filling, ete 

New & Used Blenders, Steel & SS, All Sizes 

New & Used Tanks, All Metals & Sizes 

New & Used Jktd. Kettles, All Metals & Sizes 


Phone SOuth 8-445 1—-9264—8782 
YOU CAN BANK ON 


EQUIPMENT 
CLEARING 
HOUSE, INC. 


289-10th ST, BRKLYN ISN Y¥ 








VACUUM DRYER 


Devine No. 4-A—7 shelves—40” x 43”— 
complete with Devine No. 8B-BX 35 sq. 
ft. vertical unit surface condensor, 13 
gallon receiver and Kinney water-jacketed 
poppet valve oil pump No. VSD 778 com- 
plete with oil separator tank, motor, and 
pump pulley—only 7 years old and at 
tractively priced 


WYLER & COMPANY 


1050 Fullerton Ave Chicago, Illinois 








STAINLESS STEEL PUMPS 


Schutte and Koerting Gear Type 


Attractive price. Immediate delivery. Suitable for 
handling a wide variety of delicate or concentrated 
food products without contamination 

7—No. S3A, capacity 43 G. P. M. 
1—No. S8A, capacity 150 G. P. M. 
Greater or less capacity obtainable at different 
speeds. These slightly used pumps completely re- 
built with all the latest features including nitride 
hardened helical gears, crane double seals and out 
hoard anti-friction bearings 


BLAW-KNOX COMPANY 
BUFLOVAK EQUIPMENT DIVISION 
1543 Fillmore Ave. Buffalo 11, N. Y 








WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 
THE FOLLOWING TYPES OF EQUIPMENT 
Geuatae ones 


MOT 
CONFECTIONERY PULVERIZERS 
DAIRY PU 


FILLERS mie 


MATERIAL HANDLING + 
STAINLESS STEEL NKS 
JACKETED KETTLES LARGE & SMALL 
MEAT PACKING STEEL TANKS 
Consult Us for Your Food Processing Equipment 
Send Us Your Inquiries 
We Buy One Item or Entire "Plante 


AARON Equipment Company 


1347 Se. Ashiond Ave, Chicago &, Iilinols 
PHONE: CHosepeoke 3-5300 
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by FIRMENICH 


suiss 


; | 
| FIRMENICH 6 CIE 
CHUIT. NAEF 6 CIE 








gives finer flavor... 
greater sales appeal... 


to your prod ucts 


You get the direct and authentic reproduction of 

“ raspbeies in their full perfection in 

Raspberry Flavor by Picmibicl For Firthenich took fully ripe 
raspberries, freshly severed from the stem, 

captured their delicate and fugitive flavor, and by original 
research reconstructed it in all its significant 

and desirable components. Firmenich Raspberry comes 

to you as a precise and potent flavor 

material of the utmost purity and stability to enhance 

the flavor of your products and to make them 


more attractive to your customers. 


250 WEST 18th STREET, NEW YORK 11, N.Y. 
CHICAGO OFFICE: 612 NORTH MICHIGAN AVE 
FIRMENICH OF CANADA, LIMITED, 348 WALLACE AVE. - TORONTO 


GENEVA « PARIS + LGNODON 


PLATING 


In copper and chromi- 
um plating of roto- 
gravure rolls, the tem- 
perature of plating 
solutions is held to 
within 42°F by Sarco 
Electric Indicating 
Temperature Control- 
lers. Photo taken in 
Southern Gravure 
Service plant, Lovis- 
ville, Ky. 


CHEMICAL 


Hoffman La Roche 
Pharmaceutical Co., 
Nutley, N. J.—the 
jocket water tempera- 
ture of these stills must 
be held to within ‘2 F. 
For the past 9 years, 
Sarco LSI Indicating 
Temperature Control- 
lers have been doing 
that job. 


FOOD 


Chocolate milk and 
soft drinks in bottles 
and cans are proc- 
essed in Fort Wayne 
Sterilizers. Many users 
equip these Sterilizers 
with Sarco LSI Electric 
Indicating Controllers 
to hold the temperc- 
ture to within °F. 
Hook-up sketches and 
case histories on re- 
quest. : 


TEXTILE 


The Backus Hosiery 
Conditioner proc- 
esses 15 denier 
nylon hosiery — 40 
dozen per 1 hour 
cycle. The humid- 
ity and dry heat 
ore controlled by 
two Serco Electric 
Indicating Tem- 
perature Control- 
lers. Over 500 LSI’s 
have been factory- 
installed on these 
Conditioners by 
Backus Machine 
Works, Carlstadt, 
N. J. 


For more information, use coupon on page 201. FOOD ENGINEERING, 
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ACCURACY AND SENSITIVITY 
BY SIMPLE ELECTRICAL MEANS 


“Very successful in our operation, and | specify them 
on all our new equipment,” says Thomas Allison, Plant 
Engineer of Southern Gravure Service, Louisville, Ky. 
(See photo at left) 


IN HIS CASE the operation is plating, an industry 
in which SARCO electric controls have found wide 


adoption. 


There are many others: For example, dryers in the 
textile, tanning, food and chemical industries; 
dyeing and wet finishing processes in textiles; 
processing, distilling and evaporating in chemi- 
cal plants. 


SARCO’S complete line includes also thermostats 
and solenoid or motor valves for space heating, 
air conditioning and refrigeration control. 

Get the whole story by writing for bulietins 1025 
and 1080. 


S ARGU company, ine. 


EMPIRE STATE BUILDING, NEW YORK 1, N. Y. 
SARCO CANADA LTD., TORONTO 8, ONTARIO 
REPRESENTED IN PRINCIPAL CITIES 


TYPE LSI ® 


An extremely sensitive and accurate Electric 
Indicating Temperature Controller for tem- 
peratures from minus 90°F to plus 650°F. 
Controls electric heating elements, motors, 
solenaid or motor valves to maintain con- 
stant temperature. 


A built-in thermometer makes setting easy 
and provides a continuous check on tempera- 
tures maintained without the bother of con- 
tinually changing charts. 


A double switch type L2SI is available for 
alternate heating and cooling control, or 
step control of heating or cooling. 
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Your Product is Well-Dressed 
and Sell-Dressed”in a Gaylord Container 


Strikingly printed Gaylord shipping containers keep on selling 
your name and product wherever they go. This effective and 
economical medium is a natural to increase the impact of 


your advertising and other promotions. 


Your nearby Gaylord sales representative will be happy 
to tell you more about these “traveling billboards.” 
You will find him listed under Boxes (Gaylord) in the 


Their unseen quality gives you 
an extra margin of safety. classified pages of your phone book. 


GAYLORD CONTAINER CORPORATION 


General Offices: ST. LOUIS + Sales Offices Coast-to-Coast 


so Js 


CORRUGATED AND SOLID FIBRE BOXES « FOLDING CARTONS «+ KRAFT BAGS AND SACKS + KRAFT PAPER AND SPECIALTIES 





Technical data on the revolutionary new 


holo-flite 


(HOLLOW-FLIGHT) 


PROCESSOR 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-FLite Proc- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 

Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations ... and 
cooled products can be packaged directly 
from the HoLo-FLITE discharge—saving 
space, time and additional handling. 


Here are typical 
HOLO-FLITE 
advantages 


The Hoto-FLitE principle is so 
unique it is setting completely 
new standards of performance in 
many ways. For example... 
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—the Continuous-Flow 
Heat-Exchanger that is setting 
new standards of 
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LO-F LITE cools 7 tons of cottonseed press cake per hour 





from 285 


»° 10 89°F. in a total floor space of only 28 sq. ft. 


(Insert) Enlarged cutaway view of HOLO-FLITE screw 


The HOLO-FLITE Saves Space 
Sth 
the space of other units of com- 
parable capacity (1) 
it has far greater heat-transfer 


—It requires as little as 1 
because 


area per cubic foot of space... 


and (2) the flights can be 


“tiered” as high as desired to 
give maximum capacity in very 


small floor areas 

The HOLO-FLITE is Versatile— 
Processed product can be fluid, 
pulp or paste—granular, crys- 


The Hoio-Fuite is in daily operation on 
cement, cottonseed cake, soybean meal, 


What 


office 1 


ENGINEERS, DESIGNERS & MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 


Main Offices: 1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 * IN. La SALLE ST. BLDG., CHICAGO 2 
1429 PEACHTREE ST. N.E., ATLANTA 5 » HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


showing heat-transfer principle. 


The HOLO-FLITE Is Adaptable 


—It can easily be designed to 


talline or powdered solid. Heat- 
transfer fluid can be refriger- 
ant 
steam, oil or any other desired 


cooled or ambient water, handle virtually any capacity 


by (a) varying the diameter of 


fluid, at any normal tempera- : 
: y f the screws (7 to 16’)... (b) 

ture range 
varying the length of the screws 


The HOLO-FLITE Is Dust-Free 20 ft.). 


—Its gentle action provides 


8 ft. to . {c) varying 
the number of intermeshing 
' 

large heat-transfer action with- - 
screws per trough (2, 4, or 6) 
out dust and with negligible 

' (d) r the - 
particle abrasion. Simplifies in- .and (d) varying the num 


stallations, assures higher qual- _ ber of tiers stacked on top of 


ity product. one another (1 to 10, or more). 


such typical products as sand, 


borax, salt, sugar, baby foods 


and many other equally-varied products. 


is your problem? Our engineers will be glad to assist you in 


making the most of Hovo-Fiite advantages. Write wire, or phone the 


vearest you! 


Want More Facts? This 8 page hook- 
let describing the HoLo-FLite in 
greater detail will gladly be sent on 
request. No obligation, of course. 





